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N E W YOR K CHICAGO, ILL. 
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steady Prices for Cans Mean Sicady Prices for Canned Goods 





Sales Office for the Territory Including New 
York, New Jersey and New England #24 242 


AMERICAN 
Can Company | 


Bowling Green Building. NEW YORK 
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Southern ‘Mitalen: Merchants’ Bank Building 
BALTIMORE 

















STEADY PRICES FOR CANS MEAN STEADY PRICES FOR CANNED GOODS 


American 
Can Company 


Quick Shipments 2 2? 2 9 9% Best Goods 
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Automatic Gan Making Machinery 





























AUTOMATIC SEAMING MACHINE KING FILLER, WITH ATTACHMENTS 
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AYARS MACHINE COMPANY. SALEM, NEW JERSEY 
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COMMISSION «= BROKERAGE HOUSES 














Ww. H. NICHOLLS & GO. ‘EDWARD P. SILLS _ LOUIS M. PARK COMPANY 


Packers’ Agent and Broker in Established 1896 


Brokers. « + - Canned Goods... | orrices Canned Goods 








42 RIVER ST., CHICAGO Minneapolis 


42 River St. Chicago Correspondence Solicited. | a oad Brokers 


Liberal Advances on Vonsignments. 





Note. —We cover all jobbing points tribulary to 


FISK-KYLE co, GILBERT Ss. BACON | | 2 these ctties. No better equipped brokerage firm 








| WILLIAM DUGDALE 2222.".77 


Retadiished 'ANNED GOODS | 
MOO CannedGoods BROKER » 
Correspondence Solicited | CANNED GOODS AND CANNERS’ SUPPLIES 


42 River St., Chicago. PONDENCS SOLICITSeO 3 | CORRESPONDENCE SOLICITED 








| $5 AND 37 RIVER ‘STREET, CHICAGO | 404 Majestic Building :: Indianapolis, Ind. 





+ K ARMSBY CO. Griffith-Durney _ HOOKE-FIELD CO. 


Branches... Pacific Coast 





SAN FRANCISCO, CAL. 





Brokerage and Commission | 

Bra * we ‘Company San Francisco | Wholesale Commission and 
Boston ° Products Wholesais Canned Goods Brokers 

Los Augelee 42 River St., CHICAGO Canned Goods Brokers Eastern Corn ¢ and “Peas a Speciatty 

















T. J. O'BYRNE & CO. ‘BAKER&MORGAN ESTABLISHED 1859 
Brokerage Commission | Canned Goods Brokers ) Jacob J. Peres é Co. 

















Canned Goods and Dried Fruits | apeRDEEN, @ MARYLAND | BROKERS... wees 
42 RIVER ST., CHICAGO |Our Specialties: Corn and Tomatoes MEMPHIS, TENNESSEE 














Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK 























PATENT PEELINGand TRANSFER TABLE 


built in any length for 75 to 200 peelers, also Ele- 
vators and Conveyors for handling green corn, 
husks, cobs, cans, crates, baskets, boxes, slops, etc. 


LINK-BELT MACHINERY CO., CHICAGO, ILL. 





THE J. M. PAVER CO. 


EXCLUSIVE 


Canned Goods Brokers 
53 River Street, CHICAGO 


also 
Com. Ciub Bidg., INDIANAPOLIS, IND. 








: —Just Issued. A Com- 

The Book of Cor plete Treatise upon 

the culture, marketing 

and use of Maize in America and elsewhere for farmers, dealers, manu- 
facturers and others. 


Prepared under the Direction of HERBERT MYRICK 


by the most capable specialists, including among others: 


A. D. Suamet, in charge corn work, Illinois experiment station. 
Aubert W. Futon, managing editor American Agriculturist Weeklies, 
New York. 


Bernard W. Snow, statistician Orange Judd Farmer, Chicago. 
| Wiis G. Jounson, late state entomologist of Maryland, associate 
editor American Agriculturist, New York. 
Crarence A. SHAMEL, associate editor Orange Judd Farmer, Chicago. 


A WEALTH OF ILLUSTRATIONS mane plain every point that re- 
es (eS 2 picture for its complete 

presestation. The engravings 
are nearly all from photogra _ and drawings made expressly for The 
Book of Corn. As a piece of bookmaking, this work is worthy of the 
subject. Printed on fine paper, han« ‘somely bound in cloth and boards, 
about 400 pagee. Size of book 54%x7\ inches. 





| 


ORDER THROUGH 
| O. L. DEMING, 22 East Randolph Street, Chicago 


Price, Postpaid ty? 50 
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Heyd n 


Sugar 


Endorsed by the most promi- 
nent authorities in the medical 
world as being MORE health- 
ful than CANE SUGAR for use 
in the packing of food products 




















You have used it for the past 
six years; you can still use it 








frite to us for booklet quoting authorities 


A. KLIPSTEIN & COMPANY 


122 PEARL STREET, NEW YORK 


Chicago, Ill. - Philadelphia, Pa. E. E. MANHARD, Waterloo, la. 
ty Boston, Mass. - Providence, R. I. Agent for . 
Montreal,Canada - Hamilton, Ont. lowa, Wisconsin and Illinois 












Choc 


Sinclair-Scott 
COMPANY 


BALTIPORE, [iD. 


i 


Manufacturers of... 


Canning Bouse Machinery 


of Every Description; also 


HARDWARE SPECIALTIES 


And Friction Clutch Pulieys, 





N. B.-eTake Orleans and Light sts. cars. Get off a: 
Ee B. & O. Railroad Crossing. 
































Sime irre, 8S 








FULL CAR OF 
CAN LABELS 


For P. HOHENADEL JR. CANNING CO. 


ROCHELLE, ILL. 


Stecher Litho. Co. 


ROCHESTER, N. Y. 


FROM 
THE 














MOORE& McFERREN 


BOXES 


are GOOD boxes 


| 








Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
ing with unsightly boxes. The Moore 


H and McFerren boxes are sawed and 


planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 


veneer boxes used by some manufacturers. 


We shall be pleased to call on or correspond with 
pou in regard to your future business. 


Moore G McFerren 
HOOPESTON, ILL. 
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Sweet Corn 


3,000 acres 


GROWN EXPRESSLY FOR THE CANNING TRADE 





Early Crosby, Original Josiah ‘Crosby Strain. 
Early Crosby, Connecticut Strain. 


“| The above varieties are used largely by the Maine Canning Trade. 


Hickox Improved 

Old Colony 

Stowell’s XX Selected Evergreen 
Zig Zag Evergreen 

Country Gentleman 


| The leading varieties 
> generally used by 
| the Canning Trade. 
J 


“| All House-Dried, guaranteed not less than 85 per cent germinating 
vitality, the standard adopted by the U.S. Department of Agriculture, 
Washington, D. C. 

Sorted on ear by hand before being shelled, thoroughly rescreened, 
removing the small ‘‘ Tip” and large ‘‘ Butt” kernels, making the 
seed uniform in size, so that an even stand of crop may be obtained. 

Subjected to heavy Suction Air Blast, thus taking out apparently 
sound grains, but which in many instances are wanting in specific 
gravity, consequently lacking in vitality and energy. 

Every kernel is picked over by hand labor, so that the seed we 
offer comprises the very best, highest grade quality to be obtained. 

Write us for prices before buying elsewhere. 


WESTERN SEED & IRRIGATION 
a2 CO. 





WHOLESALE SEED GROWERS 


of Seed Corn, Pumpkin 
and Squash for the Canning FREMONT, NEB. 
Trade; and Cucumber Seed, 





all varieties, for Pickle Manufacturers FRANK T. EMERSON, Gen. Mngr, 








High Pressure Single Steel 
Capping Machine 


HIS Machie is designed for large 
as weil as small packers. 
= Will do patching as well as 
AE straight capping. 
— Can be operated by GIRL ot 
ordinary intelligence, thus reducing the 
cost of patching or capping. 

Is adjustable to any sized can. 

Can be used to seal any package 
that has a round opening to be soldered. 

Capping steels are raised and lowered 
by foot pressure, thus leaving the hands 
of the operator free to place cans in and 
out of position. 

All parts are adjustable and _inter- 
changeable. 

Will run with the least possible care. 

Fool proof. 

A complete Machine in itself. 

Portable, and can be moved to any 
part of factory or storeroom and set up in 
a very few minutes. 

Gasoline Machine has five-gallon tank 
tested to 150 Ibs. water pressure, fitted 
with pressure gauge and large floor 
pump. 

Fitted with extra heavy pipe and fit- 
tings. Burners adjustable to any required 
heat. Stand for cans can be fitted with a 

track-or coriveyorto supply and take away cans. Can be fitted with 
our Automatic SolderFeed, thus insuring the right amount of solder to 
be used, at a cost of $10. oo extra rice, each machine, $75.00 


Manufactured by 


The National Cement & Rubber Mfg. Co. 


TOLEDO, OHIO, U. S.A. 














Condensed 
Pasi¢ 2 








Powder 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 


PRICES: i In barrels ot about 240 Ibs. - - 6c per lb. 
=——————. [ In 50 and 100 Ib. packages - - 8c per lb. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50% of 
water. PRICE, in casks, 37¢ per gallon. 


THE ARABOL M’F’G. CO. 





100 WILLIAM STREET, NEW YORK 



































UE LABEL'soy, 


“THE FINEST YET" 


»BL 





20 VARIETIES. 


Ask your Jobber or write us 


for quotations. 





\_ GURTIGE BROTHERS GO. ROGHESTER, N.Y. 
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CURTICE BROTHERS Co. 
RO C H ESTER. ee 


a 








Established 1875 & M.G. Madson, Pres. A Incorporated 1892 
& C.L. Kunz, V.-Pres. A C. Madson, Sec.andTreas. A 








THE 
M. G. MADSON 
SEED CO. 


Seed Growers ». Merchants 










Specialty 
of Growing 


CORN 


PEAS for ee 
the Canning TOMATO 
Trade daa PLANTS 


Office and Warehouse: MANITOWOC, WIS. 
Seed Farm and Green House: MADSON STATION, W. C. R. R. 
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HOW MUCH 
WOULD 
YOU GIVE 


TO KNOW that every ounce of Tomato Pulp and 
Tomato Ketchup you make will not ferment? 
Is it worth ONE CENT to you? Then write us 
a card and let us send you full information about 


PRESERVALINE 


It is absolutely guaranteed to prevent fermenta- 


tion—to keep your good product good. Try it 
It is infinitely better than crude chem- 
icals of any kind. It is very well worth your while 
to find out all about it. WRITE TO-DAY—not 
to-morrow—and have the information at hand. 


rn Preservaline Mfg.Co. 
CHICAGO NEW YORK 


190 Michigan Street 41-43 Warren Street 


SAN FRANCISCO aa1-443 Third st. 


just once. 























MAKE YOUR OWN CANS 


The New Seam 


SANITARY CAN 


Round, Square or Irregular 
Shapes, For food products of 
all kinds. This method is a re- 
velation to the Canners of the 





























stems. Objectionable acid fluxes 
dispensed with. No heat required 
for sealing up. No stud holes re- 
quired. A perfect ‘Sanitary 
Can’’ obtained, such as has been 
the dream of every packer. 
Cheaper, more attractive, whole- 













yet devised. We explain and teach 
you how to make them. 









——When writing for circulars, please state kind of goods packed. 





Originators aud Specialists 
in all kinds of machines for 
‘Sanitary Cans’’— round, 
square, oval and irregular 
shapes. ¢ a @ @ Patented 
im all countries of the globe 


372-374 Greenwich Street 





world, and is rapidly taking the | 
place of the antiquated solder sy- | 


some and better than anything | 


The Max Ams MachineCo. 


NEW YORK U.S, A. 


THE CHISHOLM-SCOTT Co. 
PEA HULLiING MACHINERY 


| 
Works: | 
SUSPENSION BRIDGE, | 


Niagara Falls, 
N. Y. 





| Baltimore Headquarters 
at office of the 
SINCLAIR-SCOTT CO., 
Wells and Patapsco Sts., 
Rear of 1800 Light St. 



























GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 








































THE CANNER AND DRIED FRUIT PACKER. 















VIRGINIA CAN COMPANY 


Manufacturers of 


Packers’ Cans 





If you are a USER OF TIN CANS read this unsolicited letter: 


Manchester, Tenn., September 21, 1904 
VIRGINIA CAN COMPANY, Buchanan, Virginia. 

Gentlemen: —We wish to express our thanks to you for the very prompt shipment of our cans for the past 
season; also for the superior quality of cans. We do not hesitate to say we had less leaks than we ever had. 
We hope you have had a prosperous year, and will be in the market for 1905. Yours truly, 

MANCHESTER PACKING CO. 





CORRESPONDENCE INVITED 


Virginia Can Company, Buchanan, Va. 























SAVANNA 
< Ifyou are going to do business next year 


READ THIS from one of the 
largest packers of New Jersey: 
























{fs 








"7 CEDARVILLE, N. J., September 21, 1904 
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REMINGTON MACHINE Co., WILMINGTON, DEL. 





Gentlemen: —Referring to your Continuous Capper, of which we have three in opera- 
tion, two at Cedarville factory and one at Tuckahoe factory, we would say that they are 
the best machines we ever used. We cap cans on them that have a 2 9-16 inch opening 
and they do excellent work, capping as high as one hundred cans without a leak. They 
are easily adjusted and require but very little attention. 

If we should need more machinery we certainly would want one of these machines. 








A 




















Yours truly, 


[Signed] Joun E. DiamMentT Company, 





Geo. E. Diament, Treas. 























[J.M. Colbert, Sales gent] Remington Machine Co., Wilmington, Del. 
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USE A LEISTER LABELER 


—=AND PUT= 
Didlars] in Your Pocket 
BECAUSE, 


ist. With this Labeler your goods can reach 
the market in the shortest time and get the high- 
est price. You know, a few days delay often 
means a great loss. 

2nd. Your stock will reach the merchant 
cleaner, neater, and more attractive. Hence cus- 
tomers will ask for your goods. 

3rd. A reduction in the cost of your labeling 
must be of some interest to you. 














A SUCCESSFUL LABELER AND AT THE RIGHT PRICE—Style A labels CONSIDER WELL! 
'.Ib. cans; Style B labels 2-Ib. cans; Style C labels 3-lb. cans. 
NO PREVIOUS EXPERIENCE IS REQUIRED to operate the Labeler. It Your loss by inferior labeling of this year’s 
can be operated by following the directions that come with it. pack may mean more than the COST OF SEV- 
FOR SALE by the Canning Machinery Houses in the leading cities in the ERAL OF OUR LABELERS. 


United States. 











Write us for further informat on 


THE ATLANTIC MACHINE WORKS, Main Office andFactory Westminster, Md., U.S.A. 


—————""— BRANCH OFFICE —————"— PHILADELPHIA AGENT 
327 N. Calvert S.. BALTIMORE, MD. GEO. E. LOCKWOOD, 308 Chestnut St. 
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DR. A. C. FRASER, Pres., Manitowoc, Wis. IRA S. WHITMER, Sec'y-Treas., Bloomington, Ill. L.A. SEARS, V.-Pres., Chillicothe, O. 
Executive Committee, J. W. Cuykendall, Atlantic, Ila.; L. J. Risser, Onarga, Ill.; Frank T. Stare, Waukesha, Wis. 
Arbitration Committee. A. T. Birchard, Marshalltown, la.; A. H. Trego, Hoopeston, Ill.; Ralph B. Polk, Greenwood, Ind. 





THE WESTERN PACKERS CANNED 
«GOODS ASSOCIATION<s~ 


HIS ASSOCIATION includes the canners of twelve states and is the 
largest and most prosperous organization of Vegetable Canners in this 
country. Every canner in the Central States who packs Sugar Corn, 

Peas, Tomatoes, String Beans and Pumpkin would find it quite an advantage 
to be connected with the organization. The objects of this association are 
to protect the manufacturers of hermetically sealed fruits and vegetables 
against unjust and unlawful exactions, to reform abuses, to amicably settle 
differences between its members, and to aid and assist in promoting among 
them that good fellowship and friendly intercourse so essential to a success- 
ful prosecution of the business. A valuable feature is the report made 
monthly by the secretary to each member showing by states the acreage 
planted, future sales, and stocks unsold. The meetings held annually and 
the special meetings are of much profit to the members. A close co-operation 
of canners is imperative at the present time to prevent unjust and unwise 
legislation. Each member makes an agreement to keep confidential the informa- 
tion contained in monthly reports. Membership dues are ten dollars per year. 

cActive canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, 

Kansas, Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 








Address 


IRA S. WHITMER, Secrefary 


BLOOMINGTON, ILL. 














E. K. BURNHAM, President, Newark, N. Y. L. J. CLARK, Vice-President, Pulaski, N. Y. 
A. R. HATFIELD, Secretary, Utica, N. ¥ M. N. WENTWORTH, Treasurer, Rome, N. Y 


Executive Committee, J. C. Winters, Mt. Morris, N. Y.; Geo. G. Baily, Rome, N. Y.; A. V. Lane, Utica, N. Y.; E. S. Thorne, Geneva, N.Y. 
Legislative Committee, James P. Olney, Rome, N. Y.; S. F. Sherman, Utica, N. Y.; F. F. Hubbard, Canastota, N. Y. 

Arbitration Committee, L. P. Haviland, Camden, N. Y.; C H. Hunt, Buffalo, N. Y.; Burt Olney, Oneida, N. Y. 

Freight Rates Committee, F. D. H. Cobb, Rochester, N. Y.; E. F. Read, Buffalo, N. Y. 








NEW YORK STATE CANNED GOODS 
< PACKERS’ ASSOCIATION<¢: 





Canned Goods Packers of the State of New York, to protect them from 
unjust and unlawful exactions, to reform abuses in trade, to diffuse 
accurate and reliable information among the members, to produce uniformity 
and certainty in the customs and usages of trade ; to promote a more friendly 
intercourse between packers; to encourage legislation looking to the protec- 
tion and fostering of the packing interests of the state, and to consummate 
any other results which shall tend to guard, maintain and publish the high 
reputation attained by the canning industry in this state in the packing of 
wholesome foods. 
Any person, firm or corporation engaged in the canning business in this 
state is eligible to membership in this Association. 
Membership dues are five dollars per year. 


, ‘HE OBJECTS of this Association are to foster the interests of the 


Three regular meetings are held yearly Communications should be addressed to 
at Syracuse. 


A. R. HATFIELD, Secretary 


UTICA, NEW YORK 
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THE SOLVAY PROCESS 60.’ 


STEK-O Chloride of Galcium 


A PERFECT PASTE IN POWDER FORM 





PRACTICALLY CHEMICALLY PURE. STRICTLY NEUTRAL. 
WE HAVE SUCH CONFIDENCE IN STEK-O STRENGTH, COMPOSITION AND PURITY GUARANTEED. 
THAT WE SEND ORDERS Specially adapted for the-Continuous Calcium Process of Canning 
ENTIRELY ON APPROVAL USE BY SOME ¢ THE LARGES ANNERS FOR SAMPLES, PRI ce 


WWW AND TALES OF SPECIFIC GRAVITIES AND BOILING POINTS, ADORESS 


THE CARBONDALE CHEMICAL CO. 


NEW YORK, 141 Broadway CARBONDALE, PA. CHICAGO, 61 Portland, Bk. 
BOSTON, 544 Tremont Bldg ———mememe PITTSBURG, 727 Park Bldg. 





Clark Paper & Mfg. Co., Rochester, N.Y. 30 agencies 























Is established to confer those advantages which regis- 


* 
he Dem In Z tration of trade-mark, in its broadest and best sense, 
implies; to furnish a class of service that shall be on 
a high plane of attainment, true to name; to conduct 
abel its business on such basis of charge in proportion to 
services rendered as shall command the support of all 
interests; tomake registration with it a mark of neces- 


bd a 
Re pig l % { lr a (1 O nN sary reasonable assurance, and not the negative quan- 


tity that “registered” has meant in many instances. 











Bureau Offices, 22 Randolph Street, Chicago, III. 


























JAS. G. GRIEM, Pres. JAC. C. SCHMIDT, Vice-Pres. ALFRED T. HIPKE, Sec. and Treas. 


NEW HOLSTEIN CANNING COMPANY 


PACKERS OF THE 


UNIFORM ano BUTTER LILY Branps 

















. PEAS anD CORN @ 


NEW HOLSTEIN -- WISCONSIN 4 
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IF YOU DONT USE GANG PRESSES 


perhaps you are interested in Single Presses. We always have ’em in stock for 
immediate shipment. Bulletin No. I tells all about them. 


Consolidated Press & Tool Co. 


puiLDERs or AUTOMATIC CAN MACHINERY 


90-92 NORTH CLINTON STREET, CHICAGO, ILL. 
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Steady Prices for Cans Mean Steady Prices for Canned Goods 


AMERICAN 
— C AN = 
COMPANY 


Department PACKERS’ CANS 


CENTRAL DISTRICT: Ohio to Utah Inclusive 

















The 
AMERICAN CAN COMPANY 
offers the trade the best possible can that 
years of experience and the most modern 
machinery can produce. Our facilities for 
the manufacture of cans are practically un- 
limited. The thorough organization of our 
Transportation Department insures prompt 
delivery and our Sales Department will give 
you prompt and courteous attention. 


Merchants’ Loan and Trust Bldg. 


CLARK AND ADAMS STREETS 


Chicago 
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with which is incorporated TRENCH’S CANNERS’ INDEX 


THE CANNER | 














PUBLISHED EVERY THURSDAY BY 





7HE CANNER AND DRIED FRUIT PACKER PUBLISHING CO. 
22 East Randolph Street, CHICAGO 





Oo. L. DEMING, MANAGER 


JAMES J. MULLIGAN, EDITOR 


SUBSCRIPTION RATES 


United States and Canada, one year 
All Foreign, one year 








5.00 

Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 





ADVERTISING 


_ Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-CLASS MATTER 








The address of Mr. Roosevelt will continue for the 
next four years to be: White House, Washington, 
am €. 

anne 


When a staple article of canned goods is selling at a 
low price the cause is either excessive production or 
poor quality. 

nRe, 


An eastern grocers’ journal describes the existing 
tomato situation as “soft.” So it is, but it seems to be 
hardening a bit. 

nner 


How’s this from the market report of a retail gro- 
cery paper: 


“Tt is urged in canning circles that the 


by iron, steel and allied lines of manufacture.” 





shortage in the pack warrants an advance of I0 cents a 
dozen, but price is the safest test and criterion of crop 
news and supplies, and so long as 621% cents continues 
to be quoted as the market price of No. 3 standard 
Maryland tomatoes, so leng will there be doubt as to 
the truth of the report that the pack is short.” Such 
statements are partly responsible for the lack of de- 
mand. They also show how much real information 
the average grocery paper gives its readers. 
eRe, 

There is a great deal of speculation concerning the 
size of the corn pack. The guesses vary widely, yet 
all place the total production at figures much in excess 
of last year’s pack, estimated at approximately 4,600,- 
000 cases, which was slightly in excess of the 1902 out- 
put, but heavily short of the packs of 1901, 1900 and 
1899. At the time shipments of this year’s pack of 
corn commenced to be made stocks in all hands from 
packers to consumers were more nearly exhausted than 
at any time in the last decade, if in fact the supply had 
ever been so closely cleaned -up. This fact is well 
known to every packer in the United States, but we 
mention it as a reminder to them that no matter how 
large the present season’s output was there was also 
an extremely large gap to be filled, the largest ever 
known. 

Rn ne 

The weekly review of trade in the Chicago district, 
published by Dun’s commercial agency, says that 
“Features of the business situation which stand out 
distinctly are the strengthened demand for factory 
products, rising cost of raw materials and heavier 
retail dealings in necessities. Entirely seasonable 
weather has not yet transpired, yet there was little 
hindrance in final distribution, while there are indi- 
cations that consumption against has reached high vol- 
ume. Western shipments of general merchandise con- 
tinue large and more buyers take advantage of dis- 
counts. Reports from the interior are satisfactory 
as to the outlook in trade and agriculture and mercan- 
tile collections occasion but slight complaint.” Dun’s 
review of the condition of business in general states 
that “Business improves steadily, and there is no evi- 
dence of anxiety regarding the future.. Payments are 
more promptly met, tending to stimulate preparations 
for coming trade, and the disposition to limit purchases 
to immediate needs is gradually disappearing. All the 
leading branches of manufacture are in better condi- 
tion.”” Bradstreet’s says: ‘Warm weather, activity in 
fall farm work and, to a lesser degree, ante election 
interest have detracted from retail trade distribution 
north and west. For like reasons jobbing sales are 

smaller in volume. Against this, however, is to be cited 
increased activity in a number of industries, headed 
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Advertising Food Products. 


ALIFORNIA growers of prunes and raisins are 
commencing to realize the necessity of increas 


ing the domestic consumption of their prod- 





ucts by advertising them to consumers. Pro 
duction of both these fruits has become greater than 
the demand for them, hence there has arisen a demoral- 
izing condition which must in some way be over- 
come, and the Californians have concluded that adver- 
tising is the only effective means to adopt. According- 
ly, it has been proposed to petition the transcontinental 
railroads to increase the freight rate on prunes to east- 
ern markets, the funds obtained in this way to be used 
in advertising the fruit to consumers in all parts of the 
United States. 

The plan possesses a great deal of merit, and if the 
carriers will grant the request and co-operate with the 


prune interests in the way suggested there is but littl 
doubt that the prune-growing industry on the Pacific 
coast will be much benefited, through the increased con- 
sumption and appreciation in prices which would 
almost surely result from a campaign national in its 
scope. The plan, moreover, we understand, has been 
endorsed by experts in California as feasible and prac- 
ticable. 

A plan for advertising canned goods if carried out 
might also be fruitful. The canned goods industry is 
far from being in the same condition as the prune in- 
dustry, yet everybody would be glad to see home con- 
sumption of canned fruits and vegetables increase more 
rapidly. Although tomatoes, corn, and peas are popu- 
lar vegetables in almost every household in America, 
the per capita consumption of them isn’t nearly what 
it might be. 


The Middle Man. 


E PUBLISH in this issue of Tur CANNER the 
address delivered by Mr. C. H. Bentley, maa- 
ager of the sales department of the California 





Fruit Canners’ association, at the recent con- 
vention of the Farmers’ Institute at Berkeley, Cal. 
Mr. Bentley’s theme is “The middle man and his im- 
portance as a factor in the distribution of fruit and 
fruit products.” The subject is ably handled, as Mr. 
Bentley’s keen powers of observation and his unusually 
wide experience well fit him to do. 

The views of this expert are identical with our own. 
Mr. Bentley defines the position and use of the middle 
man in the distribution of the products of California’s 
soil and makes it clear that his services aren't to be 
dispensed excepting at heavy cost It is our view 
that the middle man is indispensable; that he is an 
absolute necessity in the distribution of all kinds of 
food products. If he weren’t, we are of the opinion 


Export Trade in 


MERICAN export trade in preserved food 
products is a far larger item in the total vol- 
ume of our foreign commerce than is gener- 
ally known. The aggregate foots up into the 
millions annually. It is truly a big thing, and, 
although it varies some years from others, the net re- 
sult is an increase which is gratifying to all engaged 
in this growing but already very important industry. 

The following figures will doubtless prove interest- 
ing: Canned vegetables exported from the United 
States during the nine months ending September, 
1904, $388,025; against $433,005 worth in 1903, yet 
a substantial increase over 1902. Exports of all other 
vegetables, including pickles and sauces, during the 
same period were valued at -$594,657,-as compared 
with exportations to the value of $475,478 in the same 
nine months in 1902. 

For the nine months ending September, 1904, we ex- 
ported pickles and sauces to -the value of $460,736, 
against $426,197 worth the year previous and $343,236 





that he would have been pushed aside before now, 
for in the present day there is no place for anyone 
who doesn’t perform a distinctive and valuable ser- 
vice, and the mere fact of the existence of the middle 
man is conclusive proof of his great usefulness. 

The middle man is the one who leads. It is he who 
opens up markets and blazes the way for trade; he 
introduces products to retailers and through them to 
consumers; he creates and stimulates trade, and his 
services are too effective to be dispensed with with- 
out, as we have said, heavy losses being sustained by 
producing interests. THe CANNER doesn’t believe 
that there is a single factor in trade from producer to 
consumer who ought to, or who can, be eliminated 
without serious consequences to the producing end. 
The middle men, the jobbers and the brokers, are as 
essential as the retailers. ‘This subject is particularly 
interesting and we recommend that readers of THe 
CANNER study Mr. Bentley's strong presentation of it. 


Preserved Food. 


in 1902, showing a steady gain. 

Export business in salmon from the United States 
during the nine months ending September, 1904, was 
enormous. The shipments of salmon abroad during 
this period were valued at $2,613,357, compared with 
exportations in the same nine months amounting in 
value to $653,144, and to $2,114,797 in Ig02. Ex- 
portations of canned fish other than salmon and shell- 
fish were made in this period amounting in value to 
$73,915, showing that salmon isn’t by any means the 
only kind of canned fish included in our exportations. 

In canned and dried fruits American foreign trade 
from January first to the end of September of the 
present year reached very large proportions. Ship- 
ments of canned fruits abroad reached, for instance, a 
value of $1,350,759. The dried apples exported were 
worth $1,354,292, and the prunes and raisins $1,- 


. 931,581 and $120,136, respectively. In dried apricots 


alone our exportations up to the end of September 
this year were 5,274,711 pounds, valued at $446,267. 


























Ban on All Preservatives. 

Pure Food Commissioner Warren of Pennsylvania, 
who recently secured the conviction of some Philadel- 
phia dealers for using sodium sulphite as a preserva- 
tive for hamburg steak, has declared himself against all 
preservatives for fresh meats other than ice, and in 
order that there may be no future misunderstanding, 
will endeavor to have the Pennsylvania Legislature 
repeal the borax provision and put an absolute ban on 
all preservatives. 

“I do not think that so-called fresh meat should 
have to be preserved by the most infinitesimal quan- 
tity of boracic acid or any other drug,” said Dr. War- 
ren. “I consider the entire idea of drug preservatives 
dangerous and contrary to the spirit of the law.~ 

It is said that the Philadelphia dealers convicted of 
using sulphite will fight the case in the Supreme 
Court, being determined to get a final judgment on 
the legality of the kind of preservative used by the 
meat dealer. 





Will Help Prune and Raisin Growers. 

At the recent meeting of the Pacific Coast Adver- 
tising Men’s association a resolution was passed ap- 
proving the course of the growers of California prunes 
and raisins “in advertising their products in this and 
other States at a price which does not return them a 
profit, simply to popularize their products,” and urges 
individual members of the association to further in 
every way. this movement. 





Catsup Condemned in Minnesota. 

The report of the Minnesota Dairy and Food Com- 
mission contains the names of several brands of cat- 
sup found not up to the state standard. They were 
as follows: 

Catsup, * 
O.; illegal. 

Catsup, “Pure Tomato,” Ringrose Pickling Co., St. 
Paul; illegal. 

Catsup, “Monarch,” Reid, Murdoch & Co., Chicago ; 
legal. 

Catsup, Don & Draper, Duluth, Minn.; legal. 

Tomato catsup, “Nigol,” J. J. Hogan, LaCrosse, 
Wis. ; illegal. 

Tomato catsup, E. G. 
legal. 

Catsup, “Nail City,” West Virginia Preserving Co., 
Wheeling, West Va.; illegal. 


Campfire,’ Jersey Packing Co., Hamilton, 


Bailey Co., Detroit, Mich. ; 





Ordinance Permits Use of Colorings. 

A local ordinance passed by the city council of 
Nashville, Tenn., prohibits the use of sulphurous acid 
and its salts, salicylic acid and its salts, formaldehyde, 
fluoride, benzoic acid and boric acid in food products 
offered for sale in that city. The ordinance doesn’t, 
however, exclude any of the artificial colorings. 





Small Salmon Hatchery Outturn. 

Fishing interests in Washington and Oregon are 
alarmed over the fact that the hatcheries of the two 
states will yield only 15,000,000 eggs this year in the 
face of an expected output of nearly 100,000,000 eggs. 
Last year the output was 70,000,000. The unprece- 
dented falling off in the egg production for this year, 
experts believe, is due to the fact that the two states 
cannot agree upon the length of the fishing season. 
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Its long duration and consequent over-fishing has se 
curtailed the supply of hatchery fish that unless imme- 
diate action is taken by the two states the future of 
the fish-canning industry will be problematical. 





Dried Fruit Scarce. 

An advice from Los Angeles says that one of the 
largest packers in California has been endeavoring to 
obtain from the trade a cancellation of part of the stock 
sold by him at an advance over the contract price. 
Peaches are as hard to get as ever and packers are en- 
deavoring to make deliveries as best they can. That 
they will not succeed in filling their orders in full is 
apparent. The same thing applies to apricots and 
other dried fruits with the exception of prunes. 





P. P. & N. Co.’s Property to Be Sold. 

The properties of the Pacific Packing & Navigation 
(‘o. on the Pacific coast, will be sold at receivers’ sale 
on Nov. 12. It is rumored that some of the larger 
New York creditors of the concern will co-operate -to 
bid for the properties, with a view to running them. 
Plans for the reorganization of the company have 
failed, principally for the reason that no one could 
be found willing to put new capital into the business. 





Short Shipments on Raisin Contracts. 

Coast advices indicate that the seeders of-raisins in 
California probably will fix no prices on new goods 
until Jan. 1, next. The reason for this, it is stated, 
is the fact that the seeding interests are behind in 
making deliveries on contracts with dealers for October 
and early November shipment. According to some 
advices now in hand not 40 per cent of the contracted 
October shipments has been moved. Buyers who have 
purchased for October shipment and have been noti- 
fied that their contracts cannot be filled, have accepted 
conditions and appear willing to have deliveries made 
during the coming month. Most buvers are now well 
posted as to the situation on the Coast with particular 
reference to the rain damage to the new crop, and 
realize the inability of packers and seeders to cope with 
the conditions. 





Canners Closing Ten Year Contracts. 

The California Fruit Canners’ association is closing 
contracts with many growers for the delivery of their 
crops of fresh fruit, especially peaches, for a term of 
ten years. The contracts are being recorded as they 
are made. 





‘Original Recipes and Some Other Things.”’ 

This is the title of a booklet issued by Curtice Broth- 
ers Company, Rochester, N. Y., manufacturers of the 
famous “Blue Label” products, soup, plum pudding, 
catsup, etc. As an attractive piece of advertising it 
is the equa! of any thing that has yet come to our at- 
tention. It contains 16 pages and cover and is inter- 
esting from end to end. Its original recipes, pre- 
served pears, soups, a warm relish a joy forever, a 
good start for a good dinner, deviled chicken, green 
gage plums with syrup, and wisdom and prudence, 
are exceptionally bright and catchy. The whole is 
illustrated in several colors and makes as pretty a 
booklet as one cares to see. Send to Curtice Bros, 
Co., Rochester, N, Y., for a copy, 
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PACKERS? GAN 


We are prepared to furnish the trade the BEST 
LOCK SEAM CAN that can be produced. Our 
factory is equipped with the most modern Auto- 
matic Machinery in use. Our capacity is the 








largest of any Independent Can Manufacturer in 
the United States. Our location and shipping 
facilities enable us to ship promptly and in any 
direction from Wheeling. Correspondence Solicited. 


WHEELING CAN COMPANY 


WHEELING, W. VA. 


OLIVER J. JONNSON, MANAGER SALES AGENCY FOR INDIANA anbD KENTUCKY 








AMBARLY WITH 301 MAJESTIC BUILDING, INDIANAPOLIS, IND. —— 


WILLIAM DUGDALE,SALES AGENT 











SPRAGUE CANNING MACHINERY CO. AND UNION CAN CO. 
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The importance of a demand equal to the supply; 
or, in other words, the undesirabilitvy of a production 
in excess of annual consumptive requirements, is a 
subject to which canned goods packers, on account of 
the existing situation of the leading staples of canned 
vegetables—tomatoes, corn and peas—are giving a 
good deal cf serious thought. 

It has been stated that the present year’s produc- 
tion of the three vegetables named is in excess of the 
demand,—the carry-over, in the case of tomatoes, 
heing, of course, added to the 1904 output. We had 
a large pack of peas this year, a big output of canned 
corn, and we have a pretty gocd supply of tomatoes, 
when we bunch the 1904 pack together with the sur- 
plus carried over from the previous year. These are 
facts and as such cannot be denied, even if anybody 
were disposed to do so. But are the supplies of these 
products really in excess of the country’s annual re- 
quirements ? 





Peas. 

Peas are a hard nut to crack. There was unques- 
tionably, as reports made to Tne CANNER by a large 
majority of the packers of this vegetable prove beyond 
a doubt, a heavier than normai pea pack; but whether 
the output was greatly in excess of our consumptive 
capacity is a question. ur information concerning 
the quantitv of peas produced annually in the United 
States is much less definite than cur knowledge re- 
garding tomatoes and corn. Canners know more 
about the size of the packs of both these products 
than they know of peas, although peas are not nearly 
so heavily packed. All that is positively known con- 
cerning the quantity of peas packed this year is that 
the output exceeded that of 1903 by a considerable 
margin, and, judging from the surplus existing two 
vears ago, it is entirely reasonable to expect that 
some stock will still be in packers’ hands at the be- 
ginning of pea canning in 1905, though there is no 
certainty about this, as consumption varies more or 
less, hence demand during the winter and next spring 
may be fully sufficient to absorb the entire 1904 pro- 
duction, or it may leave a good sized carry-over. Ali 
depends on the public’s appetite and taste. If we may 
speculate on what will happen, we think the chances 
are favorable for a better consumptive demand than 
for the last two vears, as there is a certain percentage 
of increase in consumption every year, due to growth 
in population and the improved average quality of the 
1904 pack ought to result in peas finding more favor 
with consumers than if the quality of the goods put 
up this year had averaged low. 

Corn. 

If anybody figures that the surplus of corn in first 
hands at the commencement of the 1905 canning sea 
son will be large in proportion to the production this 
year we believe will find themselves mistaken. The 
corn pack was big. We admit that to start with. It 
was especially large in that part of the country lying 
west of Buffalo or Pittsburg, but packers or buyers 
who are figuring that there will be a large carry-over 
into the next pack should pause a moment and _re- 
member the immensity of the hole which the 1904 corn 
pack had to fill. It was by far the widest gap ' 
stocks ever seen and required an immense amount of 


had 
and 


corn to fill it. Neither wholesalers nor retailers 
any corn to speak of. Everybody was cleaned up 
everybody wanted corn just as soon as there was any 
available or obtainable. They wanted it badly. Of 
course, they got it; but it took more corn to fill pack- 
ers’ future orders and to supply the wants of whole. 
salers and retailers than before. It took so much that 
already some of the country’s heaviest packers are 
reporting that they have practically no surplus after 
cleaning up advance orders on their books. A good 
many will take their statements with a wholesome 
grain of salt, yet it is not without significance that re- 
ports of this kind are submitted so early after what 
everybody concedes was the largest pack of corn on 
record. 

Packers who have a considerable surplus are worry- 
ing more or less over the future of values. They’re 
wondering whether it’s to be a slump or a steady 
market at around prevailing prices. We are not 
prophets and don't know, but, as we see it, much de- 
pends on the packers themselves. If many canners 
take fright and force their corn onto the market values 
are naturally going to suffer, but if they keep a stiff 
upper lip and do their part toward supporting the 
market they will help mightily to maintain prices, al- 
though a large and steady demand during the com- 
ing nine months is particularly desirable. 

Tomatoes. 

Tomatoes apparently are gaining friends. The feel- 
ing seems to be somewhat better in all parts of the 
country and some of the brainiest men in the canning 
business believe that at the ruling price a “spec” tn 
them would probably prove fairly profitable. This 
belief is held notwithstanding that the carry-over is 
thought by many to have been large and that the sur- 
plus from 1903 combined with the pack of 1904 prob- 
ably totals a supply as large as the pack of last year, 
when upwards of 10,000,000 cases were put up in the 
canneries throughout the United States. 

Returns from the various states apparently show a 
50 per cent decrease in Virginia’s pack a falling off of 
about 33 1-3 per cent in Maryland’s, perhaps 20 per 
cent in Delaware’s output, a considerable increase in 
New Jersey and a decrease in New York. Indiana's 
output wasn’t materially larger or smaller than in 1903. 
The same is probably true concerning Utah’s pack. 
Missouri’s was larger and California's much smaller. 
The total is considerably less than last year, but, as 
previously stated, when we combine the carry-over 
with it, the supply is likely to be approximately as 
large as the 1903 aggregate production. 

Values during the next eight or nine months will 
depend almost entirely on the demand. <A_ steady 
movement of tomatoes into consumption would be 
likely to work a gradually strengthening feeling, while 
should consumption be slow and sales dragging, the 
market probably will vary little from the price ruling. 
Good, brisk consumption from now until packing 
opens in 1905 would remove practically all stocks of 
tomatoes from first hands by August first anu bring 
about a good, healthy situation. 

A well-informed interest in Harford county, Md., 
comments on the tomato situation as follows: “Careful 
attention given to shipments by the packer, and dis- 
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tribution of these on arrival by the jobber has given 
both ends considerable to do without considering new 
business. Under these circumstances, neither selling 
nor buying interests have given much attention to 
further trading, and are not likely to until goods sold 
and in transit are distributed. The principal feature 
that is brought out this week is the fact that stocks 
that were pressing for urgent disposition have been 
placed and that balance of stocks unsold by reason 
of this prompt disposition are in comfortable shape, so 
far as the ability to hold them is concerned. In addi- 
tion it is reasonable to anticipate a more than normal 
demand from buying interests from now until the first 
of the year on account of prevailing low quotations 
at which good standard stock can be bought and the 
low figure at which good stock can be run off through 
retailers’ hands. There is but one source from which 
improvement must come, and that is from the con- 
sumptive end, before figures can be reached that will 
show even cost to the packer.”’ 


Tomatoes-- 

Tomatoes may be steadier elsewhere, but they have 
not gained strength in the Chicago market. Last week 
we reported sales of western standards at 67¥2c per 
doz., f. o. b. here; there have been some goods sold 
here this week at 62™%4c, factory, which is a shade 
under 67%c, delivered. although the general f. o. b. 
factory quotation is 65c. There isn’t much business 
passing locally, no more than last week, when we re- 
ported that trade was dragging. Advices from New 
York indicate somewhat better buying on the part of 
the jobbers there. The minimum figure at which New 
Jersey 3s are offered seems to be 75c, factory, and 
$2.00, factory for gallons. A private advice from Bal- 
timore states: “The public warehouses here are full 
of tomatoes and two of them at least are compelled to 
refuse any more business until they get something 
moved out.” It should be remembered, however, that 
three warehouses were burned down in the Baltimore 
fire last February, and they were concerns which made 
the storage of canned goods their principal business, 
which accounts largely for the congested condition of 
Baltimore warehouses at the present time, though there 
are unquestionably a good many canned goods being 
stored there, where standard 3s are quoted at 624“4@ 
6s5c¢ per doz., less discount, f. o. b., standard 2s at 45c, 
f. o. b. Harford county. 


Cern— 

Corn packers in several western states have put 
out prices on futures, but inquiry fails to reveal that 
there has been any ‘actual business in 1905 packing. 
Buyers say it is too early, and that the condition of the 
spot market, from the fact that supplies are large and 
prices low, doesn’t warrant them in taking hold of next 
year’s packing at this time. They feel, and such is the 
concensus of opinion, that the situation justifies buyers’ 
disinclination to take up the question of futures. How- 
ever, while we have been unable to learn of any actual 
business in the next pack, canners in several western 
states have made prices, perhaps as ~‘feelers,’’ but 
prices nevertheless. Ohio 1905 corn is offered at 70c, 
factory, less 10c freight allowance. Wisconsin quotes 
65, f. o. b. faetory. There are reports of prices put out 
by Illinois packers, the figure in one instance being 
67*%c, factory, but we have not been able to confirm 
them: Spot corn is dull. <A sale was made this week 
at 65c, delivered, standard western, though other busi- 
ness was done at 65c, factory, 


Peas— 

There is some movement in the cheaper grades of 
peas, though the business is light nevertheless. There 
is nothing new. The situation and values are un- 
changed in the West. New York continues to report 
a fair demand for cheap peas around 60@65c per doz. 
Baltimore notes slow buying, quoting unchanged 
prices at 55c for second marrowfats, 65c for standards, 
55@6oc for second Junes, 65@7oc for standards. 
Pumpkin— 

A better inquiry for pumpkin is noted here. The 
pack is considerably smaller than last year, and on this 
account there has been more inquiry of late. New 
pack standard No. 3 pumpkin is obtainable at 50c per 
doz., f. o. b. factory. We hear of gallons held at $1.60 
@1.65, factory. 

Fruits— 

The market on California canned fruits is very 
strong, but there is little new business. Packers are 
busy “filling in” and haven’t time now to give attention 
to anything elise. Shipping fully occupies them. There 
is, however, as indicated in coast advices, a better de- 
mand for apricots, resulting from the scarcity of 
peaches. High grade apricots are scarce and on this 
account buyers are taking a good many waters and 
seconds. Michigan canned fruits are very well cleaned 
up. Baltimore, or at least one concern there, is quoting 
peaches at 77%c per doz. for No. 1 standard pies, 
$1.10 for No. 3 second yellows, $1.40 for No. 3 stan- 
dard vellows, and $1.35 for No. 3 standard yellows in 
water, regular, f. 0. b. Gallon gooseberries have been 
in somewhat better demand, with anything a shade 
under the market taken readily 
Salmon— 

There are no new features in salmon in the Chicago 
market. Everything here is as previously reported in 
this column, and we can only repeat that prices are firm 
and supplies becoming depleted. The statistical posi- 
tion of salmon is very strong, and not only that, but 
stocks are closely contracted. Coast advices state that 
stocks of pink salmon are closely cleaned up, there be- 
ing very few goods obtainable outside of what is 
owned by the Alaska Packers’ association, and this 
condition, it is said, has turned a portion of the trade 
onto cheap chum fish 
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Practically unchanged conditions exist in the dried 
fruit market. Both the feeling and quotations are 
virtually unaltered, and like reports come from Cali- 
fornia, where prunes are steady, particularly the larger 
sizes, for which buyers are said to be paying a prem- 
ium. One report states: “It looks as if still better 
prices will be reached owing to the scarcity of other 
dried fruits.” Smaller sizes, for instance 90-100s, are 
in better request and prices are stronger, with bids of 
2\%c, bag basis, f. o. b., quoted. 

Apricots— 

Apricots are steady at unchanged quotations in the 
Chicago market. There isn’t much demand at present, 
but if there was the supplies would be insufficient te 
meet it, as local stocks are small and coast supplies very 
much reduced. , 
Peaches— 

The market on dried peaches offers no feature and 
nothing for comment, Firmness prevails and will con- 























tinue to as the stocks are small, in all hands. The 
supply of peaches in California is very light for this 
time of the year. Previously quoted prices still rule. 
Apples— 

There is a lack of strength in the market for evap- 
orated apples. The easier feeling is general, too, as 
eastern advices note a like state of affairs. Locally, 
values are practically as last given; that is, New York 
evaporated apples are obtainable at present at 434c per 
lb., f. o. b. Chicago, for prime ‘stock, 5!4c per lb. for 
choice and 534c per Ib. for fancy. Reports on the 
New York market say that prime apples are somewhat 
more freely offered there at generally 434c per lb., 
with future prime for December delivery at 4¥c. 
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The American Can company’s quotations on pack- 
ers’ cans continue as follows: Is, $10.00; 2s, $13.00; 
214s, $16.50; 3s, $17.00; gallons, $42.50, f. o. b. 
factory. 


Tia Plate— 


During the past 8 or 10 days there has been a con- 
stantly increasing desire shown to book orders on the 
part of can makers for next year’s delivery. At first 
the demand was met by selling, but within a few days 
grew to such proportions that the independent mills 
have been obliged to withdraw entirely as sellers, 
while the trust is believed to be only booking at pres- 
ent prices one-twelfth of amount it sold each buyer 
last season. The rapid advance in pig iron and coke 
during the past two weeks has completely changed the 
attitude of the steel market and with the rise in’pig 
iron, the tinplate makers’ position has become an acute 
one. 

Prices seem on the verge of advancing, but of course 
will await the decree of the trust. We anticipate a con- 
tinuation of the business revival of the past month, and 
believe it will develop into great activity and higher 
prices, iron and steel and all finished products includ- 
ing tinplates, and we quote the market for November 
and December, f. 0. b. mills: 

BESSEMER STEEL COKES. 


Ee CU TR a dicvedisstivckhaken bean geaes $3.45 
A STD © o.kk <n sie dba cha Bi ccknenedews 3.30 
0 ADs os cin e'din doin ko « nl eh oe Oe 3.25 
RAD. CED So oan db a x poe wuce bee 3.20 


Usual differentiais for odd sizes, etc. 

But for February to June orders are in market for 
easily 300,000 boxes at trust prices, less rebate, and no 
sellers at the moment. 


Pig Tin— 


The pig tin market is firm, with an upward tendency. 
For the last three or four years, the market has in- 
variably declined to a low point during the month of 
October. This year the course of the market will be an 
exception, and this has been brought about by three 
or four things, the principal one of which is an ex- 
ceedingly strong statistical position. During the 
months of June and July the market declined to 2534c 
per lb., and, expecting the usual decline, rather than 
advance on the fall months, New York sellers neglect- 
ed to take advantage of the low price to secure supplies 
in the East Indies, with the result that the London op- 
erators, who had been watching statistics very closely. 
entered the market as buyers, and practically secured 
the tin supply of the world. The price has, since July, 
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steadily advanced from about 2534c to 29c per Ib., 
and, inasmuch as the London operators have been able 
to maintain prices and continue the advance during a 
comparatively dull spell, the probability is that with an 
increased demand from the American consumers, ow- 
ing to improving trace conditions, the price will ad- 
vance further, rather than decline at this stage of the 
proceedings. This belief seems to be shared by some of 
the importers here, who recently have been buying tin 
in the East Indies for delivery during next spring at 
about present prices, showing a confidence, which they 
lacked when the market was at 26c per lb. Another 
phase of the situation to which we have already alluded 
is, that the London operators who so thoroughly con- 
trol the article are marketing their supplies in the New 
York market through the medium of resident agents. 
This means that they will use every effort to get as 
much as they can for their property. Heretofore 
when the American dealer controlled large shipments 
irom the East Indies, the London operators would bear 
the market at the expense of the New York importer. 
While tin is comparatively high at 29c per lb., it must 
not be forgotten that the article sold at 30%c per Ib. 
as recently as the spring of 1903, while a similar sta- 
tistical position to that existing at present carried the 
price to over 34c a ib. in 1900. The closing price to- 
day is a shade under 29c, owing to the temporary re- 
action on realizing sales in London. 





See Ad. High Pressure Single Capper Bottom page 6 





Singapore Pines Arrive. 

The steamer Indramayo, from Singapore, arrived at 
New York last week with a cargo of canned pineapples 
the several invoices aggregating 7,230 cases. None of 
this, it is understood, will go to relieve the scarcity of 
spot supplies in the open market, as it is deliverable 
upon orders placed in advance of shipment. 





The telephone and the electric light were opposed 
when first introduced; so was SACCHARINE, Time 
develops and progress forces them into use, then their 
advantages are fully appreciated. Monsanto Chemical 
Works, St. Louis. Branches, New York and Chicago. 





New Can-Making Plant at Kansas City. 

Under the corporate name of the Kansas City Can 
company an extensive plant is being established at 
Kansas City, Missouri, equipped for the manufacture 
of various classes of cans, including both friction-top 
and packers’ lines. 

The names of C, B. and W. R. Eaton, formerly otf 
Eaton-Ritchell Can Co., Denver, Colorado, and A. C. 
Hunt, formerly of Hunt Stamping Works, Kansas 
City, appear in connection with this new company. 

Stiles-Morse Co., of Chicago, are equipping the 
plant entire. 





To prevent further reduction of revenue from the 
sugar industry, the German government paid the 
Saccharine manufacturers of that country six years’ 
profit, based on profits of the three years previous, to 
discontinue its manufacture. If the German govern- 
ment with their good chemists, thought SACCHARINE 
harmful, would they not debar its use without assum- 
ing such expense? A case of protection for revenue 
only. Monsanto Chemical Works, St. Louis. 
Branches, New York and Chicago. 
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MARYLAND. 


Dames Quarter, Md., Nov. 1, 1904. 


Epiror CANNER: 


Che tomato aon k of Somerset county will not exceed 50 per 


pack « DASHIELL 


cent of the 1903. S. F. 


IOWA. 


Forest City, Ia., Nov. 1, 1904 
Eprtor CANNER: 

Our pack is some better than 1903. 
has perhaps one-fourth larger pack than 1903. 
very large amount of corn unsold in the state 
for cheaper corn this year 


FORES1 


Think the whole state 
Chere is not a 
We do not look 


CITY CANNING CO. 





DELAWARE, 


Delaware City. Del., Nov. 1, 1904. 
Epitor CANNER: 

My Delaware City plant packed 75 per cent, St. Georges 50 
per cent, as compared with 1g03 pack. The tomato acreage 
in New Castle county was 75 per cent of the 1903 and the 
crop ranged from 50 to 75 per cent. This same condition holds 
good throughout the state 


C. W. PANCOAST. 


VIRGINIA. 


Daleville, Va., Nov. 1, 1904 
Eptror CANNER: 

It is our opinion that the tomato pack in our section will 
not exceed 60 per cent of the pack of 19003. A number of our 
packers did not run at all, while the crops of those who did 
ranged variously from 25 per cent to normal. The quality of 
goods packed was in general. much better than last year 


NININGER & FRANTZ. 
Bonsack, Va 





Nov. I, 1904. 
Epitor CANNER: 

My pack last year was about 12,000 cases, and this year 
5.400 cases tomatoes. | think the pack in this locality will 
fail short about 40 per cent less than last year’s pack 

MARSHAL LAYMAN. 
NEW JERSEY. 
Bridgeton, N. J., Oct. 31, 1904. 
Epitor CANNER: 
We finshed canning tomatoes on October 8th, and only 


usual pack. The pack in our county is less than 
Four factories did not open at all, and those that 
make usual pack on tomatoes. 
LANING & SON. 


made our 
last season. 
did run did not 


Cedarville, N. J., Nov. 1, 1904. 
Epitor CANNER: 

Tomato crop in our locality was betetr than for several 
years, but acreage was less. Our pack is 25 per cent larger 
than last year, and judge this about represents the increase 


for the state. This is cnly approximate, however, as we have 
no definite figures on which to base a report. 
W. L. STEVENS & BRO. 


LOUISVILLE. 


Dull Trade on Tomatoes in the Kentucky Market. Prices Un- 


reasonably Low. Corn Firm and Peas Neglected. Good 
Demand for Fruits. 
Louisville, Ky., Nov. 6, 1904. 


Epitor CANNER: 

The comprehensive view as to the canned goods condition 
in our territory simply amounts to this: Tomatoes, dull and 
draggy, and unreasonably low, not sought by any one. Corn 
is quiet and firm. Peas are neglected in every way. 

All classes of fruit are receiving most attention, and trade 
in this line is very active. Specialty articles are receiving 
a great deal of attention from sellers, and being pretty gen 
erally urged, but are not interesting the buyers very heavily. 
General trade in canned goods is all that could be asked. 


WM. M. McKOWN. 


MAINE. 


Half of the Maine Corn Pack Has Been Shipped Out. Talk of 

Higher Prices on Fancy Quality to Rule Later. Steady 

Demand for Canned Apples. 
Portland, Me., Nov. 7, 1904. 
Eptrok CANNER: 

I should say from observation that possibly half the 1904 
pack of Maine corn had been moved and the rest is about 
ready. It will be a satisfaction to all parties concerned to 
get the whole of it away before making a price for 1905, but 
as this seems a delay, due very largely to the slow delivery 
of labels, the packer and merchant must suffer for this feat 
at least. 


In a small way spot 1904 pack of corn has been sold at 
$1.10, f. o. b. Portland, for fancy and 95c to $1.co fot stan- 
dard. I think, however, that prices may be higher later on 


the fancy grade, for there is but little of it. No doubt there 


will be buyers for mary thousand cases more than can be 
furnished. 
The demand for blueberries light, but still a few buyers 


offer once in a while at figures ranging from $1.10 to $1.15 
and gallons at $5.00. 

Spot gallon apples at $1.40 per doz. are now hard 
but new ones can be bought at $1.50 to $1.75 for later de 
livery. It seems very strange to have such a steady demand 
for canned apples so late in the season, but it is a fact that 


to find, 
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bakers now use them the year round, so that the demand now 


ceases and the consumption increases of late in inverse ratio 
as to the consumption of substitutes therefor. Standard fu 
ture gallon apples are sparingly offered at $1.50 per doz., 
f. o: b. Portland, and $1.75 for choice It would seem as if 
buyers could make no mistake on such figures. 

But few clams are offered as yet and but few are selling 
at this season of the year, while “blueback” mackerel are 
in demand at So@62!4c, f. o. b. Portland, as to quality and 
lots when these gocds are put up properly. 

While southern pumpkin and squash are selling cheap, our 
Maine paickers are having a good business at 75(@8o0c for 
Ne. 3 pumpkin, and go@og5c for No. 3 squash, and the quality 
the year round is superior. INDEX 


Nite 


NEW YORK. 
Salmon Leading Item in the New York Market. Sardine Mar- 
ket Unsettled. 
Slight Interest Shown in Tomatoes and Corn Con- 


Heavy Demand Reported for Oysters. 


tinues Neglected. 


New York, Nov. 7, 1904. 
EpitoR CANNER: 

Some slight improvement is reported in the canned goods 
situation, though it hasn't yet operated to the extent of caus 
ing an advance in quotations. As a whole, however, there 
is a better feeling and dealers appear more disposed to look 
with favor upon propositions to buy. It is said by 
the more important interests that there will be a 
improvement from now out, more especially during the 
days. 

Salmon is attracting more attention than anything else at 
present. ‘There appears to be a general policy of deferring 
the pufchase of goods until ihey are wanted, which works 
against much activity. But statistically the position 1s very 
strong, particularly with reference to supplies, which 
are more or reduced. , About everything here is’'red 
Alaska, which is held firmly at $1.174%.@1.23% as to brand. 
Car sales are reported within the range. ‘There is a fair 
demand for pink fish at 80@82%c. One of the largest firmis 
has advanced its inside figures to 824%4c. Some inquiry is re- 
ported for Columbia river halves, of which the supply avail- 


some cf 
constant 
holi 


spot 


less 


able is very light. The quotations have been advanced a 
shade. Spot prices are: Columbia river talls, $1.70@1.75; 
flats, $1.80@1.85; halves, $1.10@1.12'4; Alaska red, talis, 


$1.17'4@ 1.23%; medium red talls, $1.10@1.12%; sockeye tails, 
$1.60001.67'4; halves, $1.15€71.20; Alaska pink, 80@&5c; Co 
hoes talls, $1.074%@1.10; flats, $1.15@1.17%. 

The sardine market is unsettled by competition and unequal 
quotations in some instances, though there has been no 
quotable change im prices. Demand appears to have declined 
recently. Spot prices are: Domestic quarter-oils, $3.00@ 3.2 
three-quarter mustards, $2.10@'2.€0; three-quarters spiced, 
$2.40 2.45. 

Demand for oysters is reported rather heavy and comes 
from all Orders for season delivery are being 
booked at 75¢ for 4-ounce, 80c for 5-ounce, $1.40 for 8-ounce 
and $1.50 for 10-ounce, all f. 0. b. Baltimore. Spot movement 
is not especially active at present, though it is more liberal 
than it has been for some time. Spot prices are: Standard 
5-ounce, 824%@92'14c; 1o-ounee, $1.55(41.75; 4-ounce, 77144 
Soc; 8-ounce, $1.60@1.65. 

Lobster contin tes scarce and firm with only those 


sections. 


who can 
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afford luxuries buying it. Supplies are understood to be 
light, though cn the whole betetr than was indicated earlier 
in the season. Spot prices are: Flats, $3.45(@3.50. 

Not much interest has been shown in tomatoes during 
the week, but advices from Baltimore say that demand. has 


been active from other quarters, indicating that supplies are 
none too large to satisfy dealers over a considerable propor 
tion of the country. Prices have remained steady and sales 
for the most part have been in small lots, either to fill 
broken stocks or to satisfy a light demand from a few cus- 
tomers. Spot prices are unchanged from last week and 
need not be repeated. The stock that has been offered at 
6245c has been pretty generally cleaned up and it isn’t easy 
to buy at 65c any more. But, as a whole, there is comparative 
indifference. 

Corn continues to be neglected and the tone of the market 
is weak. No one is buying; neither are packers and others 
offering. The market is perfectly flat at present. Spot prices 
have undergone no change and there haven't been sales enough 
to establish any figure on other goods. 

Peas offered at 60@65c attract little attention. Such sales 
as made are at special prices, but no transaction has been 
important enough to make prices or movement of conse- 
quence, 

Wax beans sell in a small way, though there hasn't been 
any change in quotations for forward delivery or for spot 
goods. Previous figures still prevail and conditions do not 
indicate any important change in the near future. 

Some demand is reported for spot pumpkin for Thanks- 
giving purposes. There is a good deal of pressure to scll 
and the market is unsettled. Prices show a wide range, vaty- 
ing as te seller. Some hold 3s at Coc, but it is easy to buy 
10¢c less. Nothing is heard of gallons. 

Southern pears are offered at 65@067%c for standard 3s 
in water, and 72'44@75c in syrup, with seconds quoted at 50c 
for 2s aud 65c for 3s. 

Gallon apples are offered freely at aimost what buyers are 
willing to give. The market presents no inviting appearance. 
On neither side are sellers or buyers much interested. 


HARLEM. 


NEW YORK DRIED FRUIT MARKET. 
Improved Demand for Prunes and Several Large Sales Re- 
ported. Apricots and Peaches Unchanged. Movement 
in Raisins Has Reduced Stocks on Spot. 
New York, Nov. 7, 1904 
Kortor CANNER: 

A moderately active demand has developed for currants, 
coming principally from interior buyers who have been hold- 
ing back orders in expectation of low prices, but who have 
been forced to come into the market to procure supplies 
for Thanksgiving trade. Sales of many hundred barrels 
have been made at 47c for fine Amalias uncleaned. Spot 
prices are unchanged, and figures made between buyer and 
seller are subject to revision in all instances, consequently 
it is impossible to quote any figure accurately. 

Pruties are doing better and something like 40 to 50 cars 
have changed hands during the week. Fifteen cars were 
soid in cone day. Most of the business was for shipment 


from the coast. Basic prices were kept a secret, but it is 
generally understood that they were better than figures at 
which holders weuld have done business a short time ago. 
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On the spot the stock of 40-50s and go-100s is very short and 
offerings of these sizes for shipment from the coast are 
light Prices are ‘unchanged. though all quotations are more 
firmly held 

Apricots and peaches remain substantially as hitherto 1 
ported and pears are merely quiet, without showing any in 


dication of returning activity Prices are unchanged 
Raisins are not plentiful in the spot market, even though 
considerable movement has been noted Practically every- 


thing that has come forward has passed directly into con 
sumption to fill existing contracts. Demand is not urgent 
and movement has no relation to the buying which is now 
in progress. It merely represents what was bought some 
time ago. It appears quite likely that the market will tone 
up a bit under pressure of enlarged buying for holiday d 
tribution. 

Smyrna figs are firmer and the tendency of prices is up- 
ward. The weather has been almost too warm for much 
activity in figs so far, but demand for Thanksgiving begins 
to be felt and that has created rather better conditions. Sup- 
plies are sufficient for ordinary requirements. 

The first of the new crop dates will be here by the time 
this reaches readers and distribution will be made in ample 
time for the holiday trade Buyers have been awaiting the 
arrival of the first tide steamer and business has been dull in 
consequence. 

Citron and peel have both been in good demand and the 
market has remained firm. HELLGATE 


is 


NEW ZEALAND. 

Packer in Far New Zealand Appreciates THE CANNER. Few 
Fruits or Vegetables Canned in the Colony. Fruit Can 
ning Expert Appointed by the Government. 
Conditions for Canning More Favor- 

able in America. 


Hastings, H. B., New Zealand, Oct. 11, 1904. 
Epiror CANNER: 

I have much pleasure in acknowledging receipt of several 
number of your Trenche’s Canners’ Index, in response to 
my request, and can only say that the reading matter con- 
tained therein has given me a great deal of pleasure and 
added to my store of knowledge in many ways. 

I note that you have merged the /ndexr into THe CANNER 
AND Driep Fruit Packer, and that your subscription is five 
dollars per annum, and [ shall be very pleased indeed to 
subscribe to this paper. Please forward me copies as they 
are issued. You stated that you were sending me a copy of 
your issue of August 4th, in which you published part of 
my letter. I shall be obliged if you will send me this copy, 
as I have not, up to the present, received it, neither have I 
received any copies for July. Both July and August papers 
would no douht be of great interest to me. 

There is not a single factory in this colony that is devoted 
to canning, except ours. Messrs. Kirkpatrick & Coy, of 
Nelson, do a little canning of apples, but not enough to 
disturb even the market in their own town. Messrs. Irvine 
& Stevenson, of Dunedin, do a lot of meat-packing, jam-mak- 
ing, and, I believe, they are going to enter into the canning 
of fruit either this season or the next. 


The government in New Zealand have recently appointed 
a fruit canning expert for the colony. His name 1s Mr. 
Jacques. His duties will be to visit all the fruit districts of 
the colony and endeavor to form co-operative societies 
amongst the fruit growers. Mr. Jacques has his headquarters 
in Wellington, at the office of the government biologist. | 
told Mr. Jacques personally that the Sprague Canning Ma- 
chinery Co. were, in my opinion, the manufacturers of the 
most up-to-date machinery made 

As soon as my work begins again in the summer, and 
should any problems arise, I shall be very pleased to avail 
myself of the use of your laboratory. Our methods at the 
present time are not so far advanced as those of our Ameri- 
can cousins, because we have not had sufficient fruit grown that 
is suitable for canning purposes. The small farmers of the 
colony grow too great a variety to be of any use except 
for the open market, and our legislative and labor laws will 
not allow us the freedom that is experienced in other coun- 
tries as far as labor and the employment of young people 
are concerned. We are a rich and independent colony and 
there is practically no poverty from one end of the island 
to the other. Every man does what he pleases, and if he 
is a farmer, he grows ‘what he thinks he can get the most 
sixpences for, but to grow for a factory, and to supply the 
factory with fruit at two cents or three cents a pound is 
utterly beyond them. If they cannot get from four cents to 
six cents a pound for common, ordinary fruit, they think 
that life is not worth living. 

Thanking you for your favors, 


E. BASIL JONES. 





MARYLAND. 


Formation of Companies to Control and Advance Prices on 
Tomatoes Would Afford But Temporary Belief. Produc- 
tive Capacity of Country’s Canneries Exceeds Re- 
quirements. Canned Goods Values Discus 
sed by J. L. Rowland & Co. 


Baltimore,,, Nov. 3, 1904 
Epitok CANNER: 

rhe present condition of the tomato market is causing 
numerous suggestions of combination of packers or large 
companies with large capital to control and advance prices. 
All such efforts will prove but temporary relief and will be 
no effectual remedy to excessive production. 

The packing capacity on vegetables has increased so greatly 
in the past few years that with fair crops to pack it is full 
three times as great as any possible demand from consumers, 
even at low prices. A reasonable pack of all the factories 
now in the business on peas, corn and tomatoes will produce 
more geods in one season than the country will consume 
in three years. Short crops and speculation by some of the 
very parties who suggest combinations to raise prices are the 
cause of the present condition of the market. Short crops 
in corn for two seasons in succession, with corresponding 
high prices, stimulated efforts to produce a large pack this 
season. Although climatic conditions were not entirely fa- 
vorable, they resulted in a production far in excess of any 
possible requirements of the trade and the regular corn 
packers will likely suffer from the extra pack made by 
































packers of other vafious lines going into corn because of the 
high prices 

After a depressed market for two years in tomatoes, caused 
by over-pack that resulted in many packers stopping for a 
season, with a very short crop the control of the stock was 
in few hands, who forced prices to an excessive point during 
the following spring. ‘This caused a perfect craze among the 
tomato packers to increase their output, which was aided 
by buyers, who not only bought fully for their needs, but 
bought speculative stocks at the high prices of 90 to 95 
cents. These speculative prices were produced by a com- 
bination of speculative buyers of future tomatoes around 80 
cents per dozen, who, by frantic appeals to buyers to take 
hold before further advances, induced heavy buying from 
many even after an excessive pack was made of the poorest 
goods ever produced in our section. Of this advance but 
little was secured by the packers, as they had sold largely 
of futures at 80 cents per dozen. The advance of 10 to 15 
cents per dozen was made by the middle men, who are now 
crying fer relief from conditions brought about by themselves. 

The pack of tomatoes for 1903 was much under that of 
1902, which was about ten million cases, and the best in 
general quality ever made in our section; yet, owing to a 
weak market and their inability to realize profit on future 
purchases, rejections were heavy, some jobbers refusing to 
accept anything. Re-sales from those rejections depressed 
the market, so that prices went to 60 cents per dozen. So for 
two years in succession buyers of futures who lived up to 
their purchase prices were heavy losers and this season they 
have stayed out of the game, resulting in a limited demand 
and reduced prices, poh ce mainly by numerous rejections, 
with re-sales of rejected goods, and not from any excessive 
pack, as 60 per cent of last season’s pack will cover all made 
in Maryland, Delaware and Virginia. 

Prices may be advanced by artificial combinations, but that 
would be only a temporary measure of no material benefit to 


the trade. The packing business is heavily overdone and 
will be on a paying basis only when a good portion of the 
packers quit the business. J. L. ROWLAND & CO. 


Difficulties in Way of a Combination to Control the Tomato 
Market. Demand for Cheap Corn Continues. Big Pack 
of Sweet Potatoes. 


Baltimore, Md., Nov. 7, 1904. 
Epitor CANNER: 

The tomato-packing season for 1904 is now a thing of the 
past, all the Baltimore packers having stopped packing. ‘The 
weather has been so mild during the last week or two that 
nearly everything on the vines ripened, but the quality of the 
late pickings was, of course, very inferior indeed and only fit 
for. seconds. Some of the Baltimore packers were packing to- 
matoes up to November 1, but they only got an occasional day 
on them. The statisticians are now busy figuring up the total 
pack. The future of the tomato market will largely depend 
on the reports that are given out stating the aggregate quan- 
tity put up during the season. 

Reports, differ very widely, but personally I am inclined to 
stand by my estimate of a few weeks ago—namely: 7,500,000 
cases. There are many reports going round as to the forma- 
tion of a syndicate in the tomato business which is to hold up 
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the price of the present pack and to regulate the acreage put 
out for succeeding seasons. This would doubtless be a very 
good thing for the business if it could be worked out, but it 
is a problem that presents many difficulties. There is no 
doubt but what a combination could be formed to take care of 
the present pack and to put the price on a profitable basis to 
the packers, but I don’t see how any scheme can be adopted 
that will regulate the packing in future. The greatest diffi- 
culty in the way of this is the fact that tomatoes can be 
practically put up at nearly any point in the United States 

and, as the cost of a common canning plant sufficient to pack 
from 8,000 to 10,000 cases is so slight, many men are induced 
to go into the business who ought, by all prudent commercial 
reasons, to let it alone. By this | mean they spend from $750 
to $1,500 in a cheap canning plant, contract for 100 to 150 
acres of, tomatoes with the understanding that they can pay 
for the tomatoes after the packing season, and buy for cash 
2,000 or 3,000 cases of cans and borrow money to buy the 
balance of their cans. Then when the tomato season rolls 
‘round and there happens to be a dull market, they have to 
sell out sufficient of their tomatoes at any price they can get 
so that they can meet maturing obligations for raw material. 
If the farmers would be content to grow the tomatoes and 
leave the packing of same to men of experience in the busi- 
ness many of the difficulties surrounding tomato packing 
would at once be done away with. ‘The regular canned goods 
packer is not a fool by any means, although it certainly would 
appear that he acts without common business prudence when 
one sees pack after pack of tomatoes put up larger than the 
country can absorb. Another thing that helps to keep the 
price of tomatoes down is the fact that so many are put up 
of inferior quality. At the present time there is a good de- 
mand for choice goods for buyer’s labels, and while ordinary 
No. 3 standards can still be bought at 65c, and a car or two 
here and there can be picked up at 62%c, yet unlabeled goods 
of choice quality for buyer's labels are in good demand at 
from 70c to 75c. It is a trite remark to say that the packer 

who pays close attention to the quality of his goods will stay 
in the business when the careless man gets crowded out. 

On account of the favorable weather the packing of sweet 
potatoes is being carried on later than usual, but the demand 
is so good that there is no ge in the market. A few can 
be picked up at 70c per dozen, cash, less 1% per cent f. o. b. 
country factory, for No. 3 siieiniie: but the lowest price 
named for Baltimore shipment is 75c. Our Baltimore pack- 
ers are still busy on spinach, beets, pears and apples, and the 
demand is good for the first two mentioned articles, as they 
are growing in favor every year. The lowest figures named 
for No. 3 spinach are $1 and for No. 3 beets 95c. The market 
on pears and apples is somewhat easier. The crop of pears 
was unusually large and the price of the raw fruit exception- 
ally low. Were it not for the fact that this line was entirely 
cleaned up when the packing season opened we should un- 
doubtedly see a slump. ‘The quotations to-day for pears are 
No. 3 in water at 65c and in syrup at 70c to 8oc, according to 
the degree of syrup. Apples are quoted at 57%4c per dozen 
for No. 3 standards and $1.65 ior gallons. A great deal of 
sauer kraut is also being packed in this market, and, although 
the demand is good, the price of the canned article is lower. 
No. 3 standard can be bought at 57'%4c, cash, less 1% per cent 


f. o. b. TARTAR. 
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ILLINOIS. 
It is reported that apples are being packed now at the can- 
ning factory at Rossville, III 


= 2 - 

Pumpkins have been claiming attention of late at the 
Eureka, Ill. canning establishment 
7 * 8 


From the Onarga “Review”: “If you have never been out 
to see the big canning factory plow work it is worth your 
while to do so. The immense engine, with its gang of eight 
14-inch plows, starts through a forest of cornstalks almost as 
high as the top of its boiler, and behind it, as the plows 
sink deep into the soil, a strip of ground nine feet and four 
inches wide is turned over with an evenness and clean top 
surface that hardly leaves a stalk in sight.” 


INDIANA. 

We hear that sauerkraut is being packed at the Princeton, 
Ind., cannery at present. 

. * . 

\ report from Ligonier (Ind.) says that “The Advance 
Canning Company have employed William West for another 
year as overseer of the business.” 

*-* * 

According to the Mt. Vernon “Democrat,” the canning 
factory there packed this season 260,000 cans of tomatoes 
and 18,000 cans of pears. Tomatoes were followed by a run 
on pumpkin. 


MICHIGAN. 


The cold weather of the early summer and the early frosts 
this fall combined to cut down the crop about 40 per cent 
at Traverse City. 

* # * 

The St. Johns canning factory recently closed its work for 
the season, having had a fairly good year, though on ac- 
count of frosts the tomatees were not more than one-fourth 
crop. ‘The total amount of goods canned is more than last 
year. 





IOWA. 


The Avoca Canning company has made a contract with W. 
\. Drake, as processor and superintendent for three years. 
+ * © 

An lowa newspaper says that the Red Oak Canning com- 
pany’s plant put up 875,000 cans of corn and 200,000 cans of 


peas this season. 
s* @ 


The pack this season of pickles was the largest in the his- 
tory of the Keokuk Canning company, while that of tomatoes 
was the largest within seven years. 


NEW YORK. 


rhe canning factory at Alden, N. Y., has closed after a 
successful season, with a total output of 960,000 cans of corn 
and tomatoes. 

** 8 

Employes of the Rome, N. Y., factory of the Ft. Stanwix 
Canning Co. recertly presented Superintendent M. W. Keough 
with a fine gold watch and chain as a token of esteem. 

s 

There were purchased for the pickle factory at Fort Plain 
during the season nearly eight hundred tons of cucumbers 
from the farmers of that section, who received about $11,000 
for the crop. 





WISCONSIN. 


It is reported that the Vilas canning factory at Algoma, 
Wis., will not be operated next season. 
zs 2 8 
Che Randelph ( Wis.) canning company has bought a form 
of a hundred and thirty-two acres and will use the land ior 
growing its own produce. 





MAINE. 


A considerable quantity of pumpkin has been packed this 

season at the two canneries at Dexter, Me. 
* . 

Clam-canuing continues at the Thomaston, Me., factory, 
where a good many cases of goods are being turned out daily. 
ss » 

The Showhegan cannery of the Portland Packing company 
shut down for the season recently after a run resulting in 
a total pack of, according to report, 300,000 cans of succotash 

and about 100,000 cans of beans. 





MISCELLANEOUS. 


The Quinton, N. J., canning factory has been in operation 01, 
pumpkins recently. 

* * * 

Tomato-packing has come to an end at the cannery of the 
Silver State Canning and Produce company at Fort Lupton, 
Colo. 

* * * 

A Connecticut advice notes that the New Milford canning 
factory has packed a considerable quantity of pumpkin this 
season. 

= * *& 

The pack of the Marshall canning factory, says an advice 
from Ft.:Smith, Ark., consisted of tomatoes and apples. The 
output was small. 

ee 8 

A report from Beaufort, S. C., states that work has com- 

menced at the Port Royal oyster cannery, which is now giving 


‘employment te a number of hands. 






























Officers of the-Morra! Canning factory at Morral, O., we 
understand, expect to purchase additional ground and erect 
new and larger buildings next season. 

* * @ 

Advices from Guilford, Conn., state that canning has been 
suspended until next season at the plant of the Sachems Head 
and the Knowles Lombard canning companies. 


Canning has been inneaaaih for the year at the canneries 


in Davis and Weber counties, Utah. The season was satis- 
factory as far as output and quality were concerned. 
* . * 


In addition to corn, a report from Pierre, S. D., states that 
the Milbank Canning company is planning to do a big busi- 
ness next year on pumpkins, tomatoes and peas. 

aa = 


W. H. Baker, head of the Berryville, Ark., canning factory, 
an at Eureka Springs a few days since. Reports failed to 
give the cause of Mr. Baker's death. The interment occurred 
at Eureka Springs. 

* * © 

lhe Gentry, Benton county, Ark., canning factory has closed 
down for the season. A considerable quantity of catsup was 
manufactured at the Gentry plant, besides several barrels of 
chili. 

* * 

The product of the canning establishment at Farmington, 
San Juan county, New Mexico, included a good sized quan- 
tity of tomatoes and pears, which are very successfully grown 
in that section. 

* @ 

The Prairie Grove, Ark., canning factory put up during 
the scason about 80,000 cans of tomatoes and seventy-five 
barrels of pulp. A short run was made on sweet potatoes 
and pumpkins. 

** 8 

A dispatch from Pallyyup, Wash., says that the Valley Fruit 
Growers’ association recently shipped three carloads of canned 
blackberries to wholesale houses in Chicago. The Pallyyup 
cannery has closed down for the winter. 


A letter from Heathsville, Va., speaking of the tomato 
canning season on the “Northern Neck,” says: “The season, 
taken as a whole, has been a very unpaying one for the 
packers as well as the farmers. In some sections the tomato 
crop was almost an entire failure, and the factories could 
only be run for a few days in a week.” 

* * @ 

lhe statement in a recent issue of THE CANNER to the ef- 
fect that the Blue Grass Canning Co., Owensboro, Ky., had 
filed a petition in bankruptcy was founded on misinformation. 
The petition asking for a receiver recited that on account of 
losses through the use of a patent sanitary can furnished by 
parties against whom the company had suits aggregating 
$15,000 pending, hence action was necessary. Three creditors, 
aggregating the sum of $1,500, filed suit, asking that the com- 
pany be thrown into involuntary bankruptcy, while at the 
same time other creditors were satisfied to let the business 
continue. The petition asking for a receiver further stated 
that severai suits had been brought against the company for 
payment of accounts and that in justice to all the creditors 
a receiver should be appointed and all creditors enjoined, 
which was done in due legal form. The company’s assets 
exceed its liabilitics by more than $32,000. 


THE CANNER AND DRIED FRUIT PACKER. 











| « | FRUIT NOTES 4 | 





There will be between 40 and 50 carloads of prunes packed 
at ps Banos, Cal. Thirteen carloads have been sold. 
* 

A report for Stark county, Ohio, states that the apple crop 
of that district was a very good one for size. Licking county, 
Ohio, also had good crops of fruit this season. 

2 8 


Apples are very plentiful this fall in Clinton county, New 
York. All the fruit has been gathered by this time. Most 
sales were made at $1.25 a barrel. 

* ¢ 

There has been a very disappointing export trade in Ameri- 
can and Canadian apples up to this time. The shipments have 
been but slightly profitable either to producers or shippers. 

* * & 

Large contracts are being made in the prune belt of Oregen 
for dried fruit. A million pounds have been sold to be shipped 
from Salem. 

* * * 

There is no general improvement in contract prices for 
the winter apples intended for storage purposes. In the 
west the contract situation is in favor of the buyers. 

** 8 

There was an abundant yield of apples in the vicinity of 
Pittsfield, Monroe county, N. Y., this year. The quality, how- 
ever, was only fair, and the greater part of the crop was 
marketed at low prices. 

** 8 

A letter from a fruit grower near Burnwood, N. Y., says 
that the crop near that section was very good as to quality 
and size, although prices have been discouraging to the 
growers. 

* * * 

The weekly report of the U. S. Weather Bureau for Cali- 
fornia says: “Raisin making and fruit drying are nearly 
completed in all sections and the crops are mostly under 
cover.” 

s*¢ * 

The Illinois apple crop has heen mostly gathered. In the 
northern half of the state a fair crop of good quality has 
been harvested, but a light yield of inferior quality is general- 
ly indicated in the southern counties. 

** ® 

About one-third of the immense crop of fine apples grown 
in Cayuga county, New York, this year was blown to the 
ground by the recent heavy winds in that part of the country. 
Apples are a large crop in Schoharie county, New York, this 
year. 

*_* * 

A bumper apple crop has been harvested in the section 
of Michigan about Holly. A dispatch from Holly says: “The 
local plant of the H. J. Heinz company, which is the largest 
cider mill in the world, is converting over 5,000 bushels of 
applies into cider every day and will soon have to put on a 
night shift in order to keep up with the demand. Local 
buyers are shipping several carloads of barreled apples every 
week and the outlook is that thousands of bushels will rot 
under the trees, as the farmers cannot. gct help to pick 
them up.” 
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Death of E. L. Phillips. 

FE. L. Phillips, head of the Phillips Canning com- 
pany, Kent ©., died suddenly at that place October 27 
of heart failure after an illness of only a few hours. 
Mr. Phillips was only thirty-eight years of age. He 
removed to Kent from Baltimore about three years 
ago, establishing a canning business shortly after- 
wards. 





SACCHARINE-Monsanto is healthful, economical, 
uniform. Monsanto Chemical Works, St. Louis. 
Branches, New York and Chicago. 





Hickmott’s Levee Closed. 

\ report from California notes that the Hickmott 
Asparagus Canning company has succeeded in clos- 
ing the break in the levee at Bouldin Island and that 
it is expected the water will have been excluded by 
December. It will be remembered that the breaking 
of the levee last spring resulted in enormous damage 
to the Hickmott company’s asparagus beds. Tur 
CANNER congratulates the company on its good luck. 
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SACCHARINE-Monsanto never loses 
Monsanto Chemical Works. St. Louis. 
York and Chicago. 





Dr. Wiley on the Effect of Boracic Acid. 

Dr. W. H. Wiley, chief of the bureau of chemistry 
of the United States Department of Agriculture, deliv- 
ered a lecture on the effect on health and digestion of 
the use of preservatives in foodstuffs last Friday even- 
ing in Philadelphia under the auspices of the Franklin 
Institute. 

After discussing various means of preservation, Dr. 
Wiley spoke of experiments conducted at Washington 
and their object. He said: 

“In these experiments borax anc boric acid were 
added to food, beginning with small and gradually in- 
creasing to large doses each day. These experiments 
were carried on during a period of about nine months. 

“Boric acid and borax in gradually increasing doses 
with maximum of three to five grams a day,” said he. 
“cause disturbance of digestion and health, manifested 
in loss of appetite, loss of weight, a feeling of uneasi- 
ness, and sometimes illness in the stomach, fullness in 
the head, which often developed into a dull and per- 
sistent headache, and general disturbance of the meta- 
bolic functions of digestion and other disturbances. 
When borax and boric acid are administered in smail 
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haif 
grains) a day over a long period of time similar symp- 
toms in less acute form developed in the majority of 


doses—namely: one-half gram (seven and a 


cases. 

“Borax and boric acid are regarded by experts as 
the least harmful of antiseptics employed. Miscel- 
laneous and premeditated use of these antiseptics in 
food is reprehensible. 

“It is evident that eating small quantities of borax 
in food occasionally would not prove of any lasting in- 
jury to the ordinary citizen in good health, but the 
weak and feeble must be protected, and it is entirely 
within the grounds of reason that even a small quan- 
tity of antiseptic of this kind would prove harmful 
to a disordered stomach.” 





SACCHARINE-Monsanto develops fruit flavors to the 
fullest extent. Monsanto Chemical Works, St. Louis. 
Branches, New York and Chicago. 





Local Mention. 

Mr. James A. Naulty, representing the United 
States Smelting Works, Philadelphia, is in Chicago 
this week. 

x * ® 

Frank Van Camp of the Van Camp Packing com- 
pany, Indianapolis, Ind., was in Chicago last week. 
Mr. Van Camp, whose judgment and experience com- 
bined with the large scale on which he operates as a 
canner count for much, is one of those who take a 
healthy view of the future of the tomato market. 

oa s 

The legal array of the Chisholm-Scott Co., includ- 
ing the Grand Vizier, R. P. Scott, late benedict, 
passed through Chicago last week on their way to 
Milwaukee to present their case against the Randolph 
(Wis.) Canning company for alleged infringement of 
patents before Judge Seaman in the Federal Court on 
Friday. Mr. Scott spent a day among his friends in 
Chicago, giving THE CANNER a good part of the 
afternoon. 





Dr. Goldstein of the Chemical Department of St. 
Petersburg (Russia) University says: “My opinion 
agrees completely with that of the Russian Society for 
the Protection of the Public Health, and I believe that 
SACCHARINE is quite uninjurious to the human organ- 
ism, and therefore should be allowed to be freely 
used in all cases.” Monsanto Chemical Works, St. 
Louis. Branches, New York and Chicago. 
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The Merchant as a Factor in Marketing. 
Delivered at Farmers’ Institute, University of California, by 
”. H. Bentley, Manager Seles Department California Fruit 
Canners’ Association. 

It is interesting to observe how the University of California, 
through its Coliege of Agriculture, has attended our agricul- 
tural industry from its very birth, nursing it, educating it 
and assisting fairly in launching it in its struggle for exist- 
ence. Not satisfied with the giving of advice regarding 
adaptability of soils, with making practical demonstrations in 
improved methods of culture, nor with finding and providing 
effective remedies against pests, it goes further and now pro- 
poses to investigate what many would describe as only another 
parasite threatening the prosperity of agriculture, the middle 
man. 

Presuming to speak for the merchant, and more particulariy 
the manufacturer, it would be the part of ingratitude not to 
express, upon this occasion, high appreciation of the ever 
ready, practical and altogether satisfactory information the 
university is constantly giving, not only to agriculturists, but 
to merchants and manufacturers. We can felicitate ourselves 
in the foundation of this university of the state—found worthy 
of its fortunate location—worthy of iis vast resources, and 
worthy of an intelligent and progressive people. 

From the logical arrangements of the topics which have 
been presented for your consideration, considering the dif- 
ficulties now confronting our fruit industry, hearing the re- 
peated cry of over-production, and in view of the various 
efforts at co-operation among growers, which in some 
are expected to do away with the middle man, it has seemed 
wise to confine this period to a discussion of the reasons why 
the merchant has failed to find a profitable market for our 
fruit products, and to an investigation of the merits of the 
proposed substitute—co-operative organization among growers. 
We shali try to discover to what extent the merchant is 
responsible for the present conditions and to investigate the 
limitations of the present tendency towards co-operation. 

For the purpose of this discussion then, let us consider the 
merchant as ~ middle man,-—the large factor who takes the 
product of the farmer either on commission or as a purchase, 
and sells to the wholesale dealer. Correspondingly, the co- 
operative organizations discussed are only those that actuaily 
attempt the displacing of middle men in selling their own 
products directly to wholesale dealers. 

It is obvious that we are producing more fruit than our 
markets will take at profitable figures under the present meth- 
ods of selling, and under present conditions of transportation. 
It is equally true im ut the grower under present conditions of 
iabor and land values, cannot afford to sell products such as 
raisins and prunes, for prevailing prices. What shall be the 
outcome? The attitude of the transportation companies in 
this emergency has been clearly shown in the admirable paper 
presented by Mr. Markham. Even, on the much abused prin- 
ciple of “charging what the traffic will bear,” the tendency 
must be on the part of transportation companies to keep their 
tariffs as low as possible when producers are not getting profit- 
able returns, for otherwise their traffic will diminish. As a 
general principle, the same motives must actuate the merchant, 
for his activity is largely dependent on the prosperity of the 
farmer. 

That we may clearly understand the present emergency, 
let us consider the situation in the prune market. When the 
first quotations were put forward on the new crop this season, 
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the prices seemed so low as to be discouraging to growers, 
and the thought was that there would be a ready response 
from the trade resulting in the paces: Bec large con- 
sumption of this product. Nevertheless, the trade refused 
to buy for an extended period. It was only after a consid- 
erable lapse of time, and after further reductions in prices 
were made, that buyers regarded prunes as a safe purchase. 
and began placing their orders. It has become a necessity for 
the wholesale dealer in prunes, raisins and similar lines to sell 
futures. If he has confidence in the stability of the market, 

and better still, if he has reason to expect an advancing mar- 
ket, so long as the price is within reason, on an hour's notice 
his force of salesmen will be set working effectively on Cali- 
fornia prunes. He will get confidence as his sales are made 
and continue buying freely, urging his men to continue selling. 
The salesmen are encouraged by previous successes and con- 
centrate their efforts more and more on prunes. Competitors 
take up the line; everybody is talking prunes. With the first 
intimation of a stiffening or advance of the market, the trade 
begins to anticipate requirements and buys more freely. The 
retailer is now well stocked, so that he must interest the con- 
sumer to sell his goods. Under such circumstances, the de- 

mand continues until the crop is sold. Suppose, on the other 

hand, the dealer has no confidence in the prune market, fear- 
ing a decline in the price. Brokers are urging sales, and in 
their desperation solicit counter offers from the dealers. The 
offer may be made and accepted for a limited quantity. The 
buyer is-——perhaps—surprised that his offer is accepted, and 
urges his salesmen to sell quickly the car he may have bought. 
At this time, another offer may be made at a trifling reduction. 
If his original purchase is not moving quickly, he is likely to 
reduce his price. This immediately “results in his salesmen 
losing confidence in prunes fearing that their regular cus- 
tomers will be caught on the decline. The retailers, seeing 
the faliing market, did not buy. The original car bought may 
be sold. but under such circumstances will the dealer be likely 
to buy more? He will certainly endeavor to get along with 
barely enough to fill his unsolicited orders. The consumer, 
on the other hand. is as ready to buy as ever, but the retailer 
has no considerable stock, possibly an inferior quality carried 
over from the previous season, and in any case he is not urging 
the sale of prunes. The price may have been considerably 
lower in the latter case than in the former, but until it strikes 
bottom and dealers see reasonable chance of profit, it is s1fe 
to say that the sales will be much smaller in volume than in 
the previous condition, where the price may have been much 
higher. It is generally believed that consumption increases as 
prices diminish, but it does not necessarily follow with prod- 
ucts which the consumer is not obliged to have. It is quite 
essential that the wholesale dealer should have confidence in 
the stability of the market. Recent experiments in San Fran- 
cisco, where firms not engaged in the fruit business were able 
to interest consumers in California prunes at a fair price 
for all concerned, give further proof of the fact that we have 
not reached the stage of overproduction. The consumer is 
able and willing to pay a fair price for our prunes, but the 
present methods of selling are to a considerable extent ac- 
countable for the failure. 

In this system of distribution, what advantages, if any, has 
the merchant as contrasted with the co-operative organization ? 
His general expenses do not fall on any particular product. 
He handles many different lines of merchandise requiring at- 
tention throughout the year, instead of at any particular season. 
With his varied lines and large volume of business, he com- 
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mands the attention of all the markets in the world and 
secures the interest of the best correspondents or dealers. 
He keeps in close touch with lines of transportation, and is 
often instrumental in securing new and improved facilities. 
He is the pioneer in securing new markets. He is quick to 
secure favoring legislation. He is usually satisfactory to 
the producer until prices are unprofitable, then relief is natur- 
ally sought in co-operative organization. 

In respect of getting the volume of business together, there- 
by commanding the attention of the world’s market, cur 
larger efforts at co-operation have had some of the advantages 
of the merchant's position, but so far as their efforts at actual 
distribution are concerned, they have made no success in: dis- 
placing the merchant. There seem to be too many producers 
widely scattered—too many conflicting interests to attempt 
a general sale of the products through co-operation. The 
grower who is diligent and thrifty will never consent to carry 
the burden of the careless and shiftless. Those who have 
attempted to manage such co-operative schemes have appar- 


ently failed because they have invariably held their product 
at a price under which the trade could freely buy their re- 
quirements from outsiders. They have generally fallen into 


the error of discussing “the statistical position” of fruit 
products and basing their prices and selling policy there- 
from. This fallacy carries the tacit assumption that the con- 
sumer must take a quantity which can be approximately esti- 
mated. Unfortunately for those of us who are engaged in 
the fruit business, our products are not necessities. We have 
had forced upen our attention the fact that substitutes are 
easily found, and that the large dealers and distributors will 
not push the sale of our products unless they can reasonably 
hope for profit. We have not given sufficient attention to the 
fact that the improved transportation facilities which have 
opened up remote markets formerly dependent upon our 
products, are now sending fresh fruits and vegetables from 
other sections throughout the entire year. 

Yoo much cannot be said in support 
tions of growers, aimed to secure reliable 
garding crops and markets; to secure better services from 
transportation lines; to prevent abuses on the part of mer- 
chants: to secure favorable legislation; to advertise. The 
principle of co-operation is entirely sane and has been suc- 
cessfully applied in assisting to solve problems like our own, 
but when applied successfully to the sale of products on a 
large scale, the co-operative organization has virtually become 
a corporation—a general stock company. There must be an 
agent, a factor, a middle man to sell, whichever system is 
followed, and the question is, which is most effective and most 
economical, an organization of farmers, giving only a divided 
interest, and possibly taking valuable time from duties on 
the farni, or a merchant, giving his entire time and attention 
to distribution? It is a significant fact that few fortunes 
have been made by middle men who have been handling 
prunes, raisins or dried fruits in this state. There have been 
many more failures than successes, and the present conditions 
of competition, while yielding no profit to the grower, are 
yie ding none to the merchant. 

It is evident that we are passing through a period of re- 
adjustment, and the remedy for the present condition must 
be supplied by the joint action of the three important factors 
The transportation company, the producer and the merchant. 
With regard to the producer, it is evident that he must reduce 
his cost of production and improve the quality of his goods. 
If he has paid too much for his land and is suffering from 
over-capitalization, there must be a re-adjustment. It is ob- 


of general organiza- 
information re- 


vious that lands costing $500 and $600 per acre cannot com- 
pete successfully in the raising of prunes with lends costing 
$60 per acre. It may be that the quality in the former case 
is slightly better, but this is offset in many cases by the larger 
yield from immense tracts of the cheaper land more recently 
devoted to the raising of prunes. Orange growers who have 
paid from $600 to $1,000 per acre are finding it difficult to 
show earnings on their investments. The cost of production 
is too high, largely because of over-capitalization. In this 
strenuous day it may be that the thrifty farmer will find it 
advisable to do something between seasons to improve his 
product and divide the burden of his general expenses through 
diversified farming. In short, to work as the successful mer- 
chant must, in keeping his operating expenses reduced to a 
minimum. 

Amusing pictures have been drawn of the merchant or busi- 
ness man as a farmer, but the farmer as a merchant presents 
an equally pathetic spectacle, and, perhaps, a suitable com- 
panion piece. 

There does seem to be a distinct opportunity for local co- 
operation among growers, not seeking to dispense with the 
middle man so long as he is effective, but first of all en- 
deavoring to establish a reputation for their particular locality 
by rigid inspection, by advertising and by selection of the 
quality of their output. By their faithful execution of con- 
tracts they will attract the best class of merchants and dealers 
3v working collectively they will be able to secure better 
prices and better terms from the merchant. Ultimately, they 
will be able to secure a premium for their products, as con- 
trasted with products from other sections equally as good 
but indifferently known. ‘They will finally be able to sell 
their entire product at a profitable figure when general market 
conditions are unfavorable and ordinary stock unsalable. Most 
interesting and successful attempts at co-operative distribu- 
tion on the part of local or community organizations have 
been made among the creameries of Minnesota, Wisconsin, 
Illinois, lowa, and many wheat firms of Kansas and Nebraska, 
but their success, indeed, their very existence, has apparently 
depended upon their being operated on a strictly mercantile 
basis. Not paternal, not political, most of them corporations 
pure and simple, organized in many cases by bankers, man- 
aged in most cases by business men, and the farmer, instead 
of displacing the merchant, has become a stockholder in a 
mercantile corporation. 

Whiie it is not the purpose of this paper to discuss the 
obligations of the transportatton companies, it may be per- 
mitted to suggest in a general way that their part of the 
remedy is to be supplied in better equipment. better service, 
and possibly lower tariffs. We have recently been notified 
that the transportation companies wil! require shippers to in- 
crease the quantity to be loaded in their cars in order to 
secure the minimum rate of freight. We are told with the 
utmost candor that their freight cars are now constructed 
so as to carry double the load formerly hauled, and that 
they cannot afford to haul their cars with half capacity. If 
the transpertation companies are now able to haul so much 
heavier loads and cars of larger capacity, the shipper has a 
right to inquire if he is not entitled to a portion of the saving. 

The merchant has failed to do his part chiefly because he 
has misled the trade with respect to crop and market condi- 
tions. In his anxiety to sell, he has been too willing to spread 
ill-founded rumors on short crops and advancing markets. To 
stimulate a stagnant market he has often sold short, and if 
the market has gone against him, he has sometimes substituted 
goods of an inferior grade, relying on the strength of the 
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Waukesha Mineral Spring Water used exclusively in preserving our goods 














market to protect him against loss. For these reasons dealers 
have become distrustful of California products, and are not 
to be blamed. 

But, as you would secure a remedy for present ills, do 
not deceive yourselves with regard to the amount of profit 
derived by the middle men. In one of the topics discussed 
yesterday, you heard that wholesale dealers in the East are 
thoroughiy disgusted with the trade in prunes and raisins. 
They can make no money. It is equally true that the larger 
commission merchants, middle men, if you please, have made 
little or no money, and in some cases ‘contemplate going cut 
of the dried fruit trade and devoting themselves to their other 
more profitable lines. Possibly this suggests no terrors to the ad- 
vocates of general co-operative control, but it will suggest, at 
least, that the supposed condition of the market does not come 
from the extravagant portion popularly supposed to be going 
to the middle men. It remains to be shown that machinery 
to be employed by co-operative organization would be less 
expensive than that of the middle men. 

In any case, the logical thing to do is to work up through 
local organizations, rather than attempting general co-operative 
control at the start. It 1s essential that an active and effective 
state organization should be maintained to secure favoring 
legislation; to disseminate information as to improved methods 
as to crops and markets: to secure better facilities and better 
rates frem transportation companies ; to prevent misleading 
information or other abuses of merchants—finally, and per- 
haps chiefly, to advertise. The consumers’ attention must be 
repeatedly called to our products. The plan suggested of hav- 
ing the railroad companies collect an additional $1.00 per ton 
on every shipment of dried fruit out of the state, same to be 
turned over to a representative state committee to expend in 
systematic and constant advertising, should have the enthusias- 
tic support of every grower, every merchant, and of this and 
every other organization of growers in the state. 

‘The suggestion made in Mr. Sprague’s most excellent paper 
with regard to local co-operative units forming by representa- 
tion a governing body te control the sale of such fruit products 
as prunes may work out in time, but those who have been 
active in the management of similar organizations in the past 
have been forced to the conclusion that there are too many 
conflicting interests at the present time, too wide a diversity 
in the quality of the goods, as well as in the cost of productior+. 

In the selection of citizens for his Ideal Republic, Plato 
says: “Suppose a husbandman or artisan brings some produc- 
tion to market, and he comes at a time when there is no one 
to exchange with him,—is he to leave his calling and sit idly 
in the market place? Not at all, he will find people there who, 
seeing the want, undertake the office of salesmen. In well- 
ordered states they are commonly those weakest, not bodily 
strong, and there fore of little use for any other purpose. Their 
duty is to be in the market and to give money in exchange 
for goods to those who desire to sell, and to take money from 
those who desire to buy. Those who wander from one city 
to another are called merchants.” 

Our improved means of communication since Plato’s day 
makes it unnecessary for the merchant to wander, but perhaps 
this definition may apply to the much despised merchant in 
other respects more closely than at first appears. May it not 
be the part of wisdom for the farmer to spend his best effort 
in improving the quality of his products and in reducing the 
cost of production, letting the poor merchant, who, as Plato 
says, “May not be fit for anything else,” attend to the buying 
and selling? 
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German Opening for Our Goods. 

The Bureau of Foreign Commerce has received 
request from Georg H. C. Dreyer, Huxter 6, Ham- 
burg, for the addresses of first-class American houses 
selling dried fruits, canned goods, meats, etc., the Ger- 
man agency for which is desired by Mr. Dreyer. The 
letter adds: 

“Our Mr. Georg Dreyer was for some years with 
Messrs. Knauth & Co., in Hamburg the branch house 
of Messrs. Knauth, Machod & Kuhne of New York, 
and knows the trade well in Hamburg and through- 
out Germany.” 





SACCIUARINE-Monsanto is economical and a labor 
saver. Monsanto Chemical Works, St. Louis. 
Branches, New York and Chicago. 





Can Factory Being Enlarged. 


The plant of the Virginia Can company, Buchanan, 
Va., is being enlarged. New machinery is being in- 
stalled and the capacity of the works increased. Sev- 
eral weeks, we understand, will be required to com- 
plete the improvements, but can-making will be re- 
sumed shortly notwithstanding. 





SACCHARINE-Monsanto makes your products look 
bright and clean. Monsanto Chemical Works, St. 
Louis. Branches, New York and Chicago. 





Freezing Injurious to Canned Goods. 

Buyers refuse to purchase 
been frozen or partially so, because they know that 
when they are once injured by freezing the quality anc 
therefore the value of the goods is lessened. Packers 
who have a surplus of stock on, hand should take no 


canned goods that have 


chances on their tomatoes, etc., being damaged be- 
cause of having been stored in insufficiently heated 
warehouses. Buildings in which canned foods are 


stored in winter should be kept warm enough and at 
an even temperature, insuring the safety of the goods 
no matter how low the temperature outside. Write 
to Wakem & McLaughlin, North Water street, Chi- 
cago, proprietors of the Importers’ Warehouses, for 
further information on this subject. They are the 
largest warehousemen in the West and thoroughly re- 
sponsible. 


One pound SACCHARINE-Monsanto saves the room 
and labor necessary to handle 500 pounds of sugar 
and gives equivalent sweetness. Monsanto Chemical 
Works, St. Louis. Branches, New York and Chicago. 
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“Blue Diamond” 
‘Red Rabbit” 
“Swallow” 
“Light House” 














E.J.VAUDREUIL CANNING CO., Two Rivers, Wis. 


PACKERS OF 


Peas and 
String Beans 


OF THE VERY FINEST QUALITY, Try them and be convinced 
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FRENCH PEAS, I-lb. cans, 
“Encore Brand.” 


STANDARD BRANDS 


“Northern Wisconsin” 
“Hobby” 
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The Use of Preservatives in Food in Relation 
to the Public Health. 


Address by James Hendrick, B. 85.3 {berdeen, Before 
the Thirtieth Annual Congress of the Incorporated 
Sanitary Associations of Scotland, Held 
at Perth. 


\ll animal foods and very many vegetable ones, 
must either be eaten fresh or else treated in some spe- 
cial way to preserve the food from decay. Man, there- 
fore, and especially the flesh-eating races, early found 
the necessity of devising means of preserving pu- 
trescible foods, and from early times such foods have 
heen preserved by drying and smoking, and by the 
use of salt, sugar, spirits, vinegar, oils, etc. These 
older methods are what have been called natural meth- 
ods of preservation, because the preservatives used are 
all natural constituents of food. Salt, which is itself 
a necessary reagent, playing an important part in ani- 
mal digestion, is still used in pickling and preserving 
foods. So also fruits are still preserved in sugar or 
syrup, pickles in vinegar, and it is not only in the 
Botanical Museum that spirits are used to preserve 
fruits and other vegetable products. That food could 
be preserved by freezing or cooling with ice has also 
long been known, especially among northern peoples. 
Certain ancient peoples, such as the Egyptians, who 
preserved their dead, had even a considerable knowl- 
edge of the effect of chemical preservatives, but they 
left it to moderns to apply such methods of embalming 
to the food of the people. It is only in comparatively 
recent times, only since the epoch-making work of 
the great chemist, Pasteur, that the real nature of fer- 
mentation, decay and all such processes has been clear- 
ly understood. It is only since this knowledge has 
heen acquired—that is, within the last thirty or forty 
vears—that any great alterations have been attempted 
in ancient methods of preserving foods. 

But within this short period the movement has 
been very rapid, and great developments have taken 
place. Most of the organisms which caused decay in 
food cannot flourish in strong brine, in strong alcohol, 
or in vinegar. Hence the use of the substances in an- 
cient methods of preservation. All organisms require 
moisture ; therefore, if food is dried it will keep. Such 
highly putrescible substances as fish and flesh have, 
therefore, been preserved from early times by drying 
and salting. The growth of all organisms is checked 
by cold. The strong poisons, such as corrosive subli- 
mate, carbolic acid, sugar of lead, etc., are powerful 
preservatives, as they poison lower as well as higher 
organisms. We are not accustomed to think of such 
substances as food preservatives for very obvious rea- 
sons. I have a sample of a beef stew preserved with 
t per cent of corrosive sublimate. Though it is now 
eight vears old it is quite sweet to smell, but I would 
not advise anybody to eat it. In order to be used as 
a food preservative a substance must not have a pow- 
erful or unpleasant taste or smell, it must not be so 
noxious as to cause any immediate or serious results 
to the health of the consumer, it must be comparatively 
cheap, and yet so powerful in its action on the lower 
organisms that only a small proportion need be added 
to the food which it is desired to preserve. As a very 
large number of the most powerful antiseptics and 
preservatives, many of which are valuable for other 
purposes, do not comply with these conditions, the 
choice of chemical preservatives which can be used 
in foods is limited, The following substances are the 
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Put a sign on every one of your deal- 
ers’ windows Our signs 
sell other goods, and will sell yours 





Window Space 
is the most valuable Advertising 
Medium 


Your dealers’ window space costs you 
nothing— USE IT 


Our Signs 


Can be transferred by any novice 
Please the Dealers 


Reach the Buying Public 





Illustrate the article at the right 
moment } 

Serve as reminders while buyer is 
in the store 

Are equally attractive to the 
passer-by 

Are decorative, instructive and in- 
expensive 

Can be distributed by mail, ship- 
ped with goods or conveniently 
carried and applied by salesman 


Originai sKetches free. Samples free 
for the asKing. Get our catalog 


The Meyercord Company 


Exclusive Opalescent Sign Manufacturers 


Chamber of Commerce,Chicago 
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NOTICE TO CAN MAKERS AND USERS 





—EEEE oo 


WATCH THIS PAGE FOR THE CUT OF THE 


Western Lock Seam Can-Making 
Machine 


THE SIMPLEST MACHINE in existence to-day, with features that cannot be found in any other Body- 
Machine. We wish to call special attention to the fact that the above machine has defeated all Patents 
of the American Can Co. in a suit for infringement brought against the Hickmott Asparagus Canning 
Co. of California, one of our many Pacific Coast customers. The Decision rendered by United States 
Circuit Judge is as follows : 


IN THE CIRCUIT COURT OF THE UNITED STATES, NINTH CIRUIT, 
NORTHERN DISTRICT OF CALIFORNIA. 


AMERICAN CAN COMPANY, Complainant, No. 13345 
vs. 
HICKMOTT ASPARAGUS CANNING COMPANY (a corporation) and 
ROBERT HICKMOTT, Respondents 


FINAL DECREE. 


The above-entitled cause having come duly on to be heard at the 
March, 1904, term of this court, and having been argued by counsel 
and submitted to the Court for consideration and decision, and it 
appearing to the Court that the respondents have not, and that 
neither of them has, infringed the letters patent of the complain- 
ant, or any thereof, herein sued upon, it is ordered, adjudged and 
decreed that the complainant's bill of complaint herein be and 
the same hereby is dismissed, and that the respondents recover their 
costs, hereby taxed at $ 


WM. W. MORROW, Circuit Judge. 
Dated, April 6th, 1904. 


The Western Can-Making Machine was designed to meet the requirements for making all sizes of 
cans. It can be changed from one size to another in less than one-half hour arid with but very little 
adjustment. The machine is built to the Highest Mechanical Standard with only the Best Workmanship 
embodied in it. The working parts are all open and the tin blank is always in full view of the operator. 
It is impossible to clog, jam or stop the machine as it will at all times free itself from defective blanks. 
The bodies are rolled, which insures a perfectly round can. For making can-bodies for snap ends this 
machine cannot be surpassed. It makes a perfect can and makes them all alike. 

The machine has been in use for the past three years and has given entire satisfaction to all who 
use it. In Chicago it can be seen in operation at the can plant of Libby, McNeill & Libby, Union Stock 
Yards, where it is giving the best of satisfaction. For speed the Western Can Machine is second to 
none, as it wil] make cans just as fast as blanks can be fed into it. If you will call on our sole agents, 
STILES-MORSE CO., 65 W. WASHINGTON ST., CHICAGO, ILL., they will be pleased to show you the ma- 
chine in operation, or, if you cannot call, write them for further information, which will be cheerfully 
given. We furnish complete lines of machinery for can-making plants. 


Yours truly, WESTERN CAN-MAKING MACHINE CO., Peter Kruse, Vice-President 
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artificial or chemical preservatives which have been 
chiefly used for foods: (1) Boric or boracic acid and 
its compounds; (2) salicylic acid; (3) formalin or 
formaldehydes; (4) sulphurous acid and sulphites ; 
(5) fluorides, and (6) benzoic acid and benzoates. 
Of these substances, fluorides and benzoic acid and 
benzoates are used only to a very small extent. The 
other four are all largely used. Though these sub- 
stances are all of comparatively recent introduction, 
statistics show that they are now used to an enormous 
extent. During a recent inquiry made by a depart- 
mental committee into the use of preservatives and 
coloring matters in foods, 4,251 samples of thirty-five 
different kinds of foods and drinks, representing both 
home produce and imported goods, and derived from 
all parts of the country, were tested for preservatives 
in the government laboratory, and 39 per cent, or 1,659 
samples, were found to contain one or more of the four 
classes of preservatives mentioned above. Boric acid 
was found in 1,247 samples, salicylic acid in 320, sul- 
phites in 143 and formalin in 20. Of the preservatives 
in common use for food-stuffs formalin is the most 
powerful, and the one whose case presents the least 
difficulty. Formalin is as a preservative comparable 
in power to carbolic acid, corrosive sublimate and other 
such powerful antiseptics which poison higher as well 
as lower organisms. Formalin is undoubtedly a pow- 
erful poison if taken in any quantity by man and the 
higher animals. As a preservative it has been used 
chiefly in milk and dairy products. 

I will confine my attention almost entirely to the 
“borax” preservatives, which are more largely used 
than any of the others. Borax and boric acid, either 
by themselves or in admixture with one another and 
with other svbstances, are by far the most largely 
used of all food preservatives. They are sold to a 
large extent under fancy names and at fancy prices, 
accompanied by glowing testimonials from Lady X., 
Dr. Y., and the Rev. Z. Many persons use them with- 
out having any suspicion of what it is they are using. 
They are odorless and almost tasteless substances, and 
they are certainly not poisonous in the sense that mer- 
cury or lead compounds are poisonous. Most persons 
can take considerable doses of borax or boric acid 
daily for a considerable period without suffering any 
noticeable inconvenience. Now, even salt, a natural 
constituent of the body, causes undesirable results if 
taken in excess, and boric acid has the advantage over 
salt that it does not give the food any strong taste. 
What more natural, then, that it should be claimed, 
“Here is a substance as harmless as salt, which is sim- 
ply excreted from the body without doing injury, and 
which preserves food from decay without giving it any 
taste or smell. Why should not this be used for pre- 
serving food from decay?” Indeed, one stronger claim 
has been made. It has been said, “Great cities like 
London must of necessity draw their food from a wide 
area, and cannot be supplied with foods, such as milk, 
which undergo change very rapidly, in a fresh state 
unless the use of a preservative is admitted, and boric 
acid is the best preservative for the purpose.” On the 
other hand, boric acid is a substance which, unlike salt, 
is foreign to the body, and plays no useful part therein. 
It is a general principle that substances which act in- 
juriously upon and diminish the vital activity of single 
cell organisms will have a similar action on the cells 
which build up the complicated higher organisms. For 
though the cells of higher organisms are specially de- 
veloped and organized for special purposes, still their 





essential vital phenomena are similar to those of single 
free cells, such as we find in the lowest forms of life. 
It has, therefore been argued that since al! preserva- 
tives must of necessity be inimical in their action to cell 
activity, else they would not be preservatives, they 
must of necessity be injurious to higher organisms, to 
some degree at any rate. In support of this it is shown 
that even salt, if taken into the stomach in preserva- 
tive quantities, is injurious. Then there is much evi- 
dence to show that boric acid, under certain conditions 
and in certain quantities, produces certain definite di- 
gestive and other troubles. Again, boric acid is pre- 
scribed by medical men for certain purposes, and it 
has been pointed out that the patient may already be 
taking a large daily dose administered unofficially, and 
without acknowledgment, by his dairyman or grocer. 
Then the permission to use boric acid and other pre- 
servatives puts facilities in the way of the dirty or 
careless trader, and also permits food in a state of in- 
cipient decay to be sold. The dirtier a putrescible 
food like milk is in itself and its surroundings the 
quicker it will decay. On the other hand, the cleaner 
it is kept in every way the longer it will keep fresh. 
So to permit the use of boric preservatives is to re- 
move one of the strongest incentives to cleanliness in 
the handling of dairy produce. Dr. Oscar Liebreich, 
a professor in the University of Berlin, has made a 
series of investigations, including experiments on dogs, 
rabbits, and guinea pigs, and has published his results 
in full in two pamphlets, dates 1899 and 1902, respec- 
tively. In these he concludes from his experiments 
that borax preservatives used in proper quantities are 
harmless, and that their use is fully justified. On the 
other hand, the Imperial German Board of Health, 
under the direction of Dr. E. Rost, made elaborate ex- 
periments upon men, and published their conclusions, 
as a state document. Dr. Rost’s conclusions are quite 
opposed to those of Dr. Liebreich. He found that 
boric acid does distinct injury, especially to persons 
suffering from kidney trouble. So great was the diffi- 
culty raised by these questions, and so serious the di- 
vergence of expert opinion upon them, that in 1899 
our own Local Government Board appointed a depart- 
mental committee of experts to investigate the whole 
question of the use of preservatives and coloring mat- 
ters in foods. This committee examined many wit- 
nesses, and certain members of it performed a large 
number of experiments. They published an elaborate 
report in 1901, which gives a great mass of information 
on the whole subject. With regard to boric acid, their 
conclusions were not very definite. They apparently 
were unable to agree that it is actually harmful in 
small quantities, so they took a kind of middle course 
and recommended that it be entirely prohibited in milk, 
but be permitted in butter and cream in quantities not 
to exceed certain stated limits. Since this report has 
been published most public analysts have been making 
use of its recommendations as an unofficial standard, 
though no steps have been taken by the legislature to 
give effect to them. Before it was published we had 
to make a*standard, each man for himself, and as the 
question of the use of preservatives is a very serious 
one, and is surrounded by so many difficulties, a great 
responsibility was thrown upon the individual analyst. 
For a considerable period I from time to time dosed 
myself with boric acid, and I proved, at any rate to my 
own satisfaction, that I am very susceptible to this 
drug, and am injuriously affected by it. My experi- 
ments were carried on during winter, when I lead a 
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| Have been obtained from KNAPP LABELERS AND 
| BOXERS by users simply because these machines 
|} || | do the work properly and reduce the cost and 
| | | uncertainty of the season’s labeling. 

iT | We have many new customers who speak of 
‘||| | the Knapp in the highest terms, while our old 
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| pay. It always pays to use laber saving prop- 
ositions. Its availability alone is worth the price 
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rather sedentary life, and when my digestion is more 
easily upset than in summer. I found that if I teok 
a dose of 2 grams, about 30 grains, of boric acid each 
morning before breakfast I began after a few days to 
suffer from discomfort in my stomach with the feel- 
ings of indigestion and some diarrhoea. It did not 
continue for more than a week or ten days at a time, 
but by the end of a week the symptoms were quite 
marked. In order to be sure that it was borie acid 
which caused the trouble, | repeated the experiment 
three times at intervals of a few weeks, and each time 
with a similar result. This convinced me that at any 
rate one otherwise healthy person is affected by boric 
acid in a manner which is not to his personal comfort. 

\fter the horax preservatives, salicylic acid is the 
next most largely used preservative. It is chiefly used 
in jams, fruit syrups, beers, wines, cordials and tem- 
perance drinks. As in the case of boric acid, very dis- 
cordant views are held by experts as to its effects upon 
health. Like boric acid, it is a mild antiseptic, and it 
certainly has no severe action on the human organism 
in moderate doses. In my own case, unlike boric acid, 
it seems to have very little noticeable harmful effect. 
The departmental committee have in the case of this 
preservative also adopted a middle course, and recom- 
mended that it be allowed in food so long as it does 
not exceed one grain per pound or per pint, accord- 
ing as the food is solid or liquid. My experience and 
that of other analysts goes to show that, as a rule, these 
limits are much exceeded. Four, five, and even ten or 
fifteen grains per pint in the case of certain temperance 
drinks are not uncommon. [I shall look forward with 
great interest to the results of the experiments which 
the United States Department of Agriculture are to un- 
dertake on the human subject with this preservative 
also. In conclusion, | would urge that, in the present 
state of our knowledge, it is not right or safe in the 
interests of public health that any unskilled person 
should be permitted to dose the public with preserva- 
tives—even with the least harmful perservatives, such 
as boric and salicylic acids—to any extent he may think 
fit, and without acknowledgment. We should, I think, 
do ali in our power to have the use of preservatives 
limited and regulated, if not prohibited. 

[ move: That this meeting is of opinion that the un- 
regulated use of artificial preservatives in foods is in- 
iurious to the public health, and respectfully urges the 
Local Government Board to promote legislation which 
will give effect to the recommendations of the depart- 
ment committee which inquired into the use of pre- 
servatives and coloring matters in the preservation and 
coloring of food. 


The Monsanto Chemical Works, St. Lou‘s, are 


making a temporary price of $1.25 per pound on Sac- 
charine- Monsanto. 








Salmon Spawning Grounds of the Fraser 
River. 

John P. Babcock, Provincial Fisheries Commission- 
er, arrived at Vancouver, B. C., recently, after having 
completed an inspection tour of the salmon spawning 
grounds tributary to the Fraser river. In an inter- 
view he says: “Mr. Buchanan, my field assistant, and 
[ have just returned from our annual inspection of the 
salmon spawning-grounds of the Fraser river water- 
shed, paying, as usual, most attention to those fre- 
quented by the sockeye. This season, like the last two 
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past, there were very few sockeyes to be found on any 
of the spawning-grounds, save at the head of Lillooet 
lake and at Morris creek, on the Harrison. The run- 

if a few straggling fish may be termed a run—at Shu 
swap and Adams lakes and at the other sections of the 
Thompson district and at Quesnel and Seaton lakes 
and the tributaries of the Fraser above the Harrison 
river was very light, and at many points there were 
no fish at all. The run in the Birkenhead, though fair, 
did not equal that of the last two years. At Morris 
creek, on the Harrison, there appears, so far, to be 
‘ewer fish than in any of the past four seasons, though 
it is too early yet to determine just the extent of the 
run there. This is a favorite spawning-ground of the 
last of the run, and if there are any stragglers coming 
into the lower river they will show up there. The 
take of eggs so far is considerably less than it has been 
at this time of the year for the past three seasons, and 
the men in charge of the work there say there is a 
noticeable falling off in the run. I have spent three 
spawning seasons on the Fraser river watershed, 
studying the conditions affecting the spawning-grounds 
and fish, and am of the opinion that the Harrison- 
Lillooet watershed has been during that period the best 
stocked section of the Fraser. This may be due to the 
fact that that shed is most suitable, or it may be due 
to the propagation carried on there for the last ten 
years. At Shuswap there have been no eggs taken 
worth mentioning. The run in this section is even 
more of a failure than it was last year. At the provin- 
cial hatchery at Seaton lake the run so far is slightly 
larger than it was last year, but that is not saying 
much, as the run last year only produced two million 
eggs. The closed season from August 25 to Septem- 
ber 15, inaugurated this year, does not appear to have 
been as advantageous as I had expected, but this fail- 
ure to come up to expectations is unquestionably due to 
the fact that there were no fish running this year. 
The run in the Fraser this year was, as every inter- 
ested person knows, as the term goes, ‘the worst ever.’ 
Now, if the fishermen cannot catch fish in the lower 
river during the season it is because there are no fish 
to catch, and if there are no fish it is because hereto- 
fore we have caught too many, and so long as we do 
so, no.one has the right to expect the hatcheries to be 
filled with spawn. The one thing to be done to bring 
about better conditions is, as all canners on both sides 
of the line must admit, to give the fish greater protec- 
tion, thus ensuring a sufficient number to reach the 
spawning grounds. The fishway built by me for the 
provincial government on the dam at the outlet of 
Quesnel lake last month worked to my entire satisfac- 
tion. When there is a run of sockeyes there they will 
have no difficulty in passing the dam, which has ever 
since its construction some years ago been an impass- 
able barrier to their entrance to one of the best and 
most extensive spawning grounds of the Fraser river, 
that is, for the early run of sockeyes. No sockeyes 
reached the dam either this year or last save a few 
prematurely developed and undersized males. When 
the fishway was completed the fish, trout, etc., which 
were impounded below the dam, passed through the 
fish ladder as soon as the water was turned on. I am 
extremely gratified at the completion of this most im- 
portant work. This fish ladder is 380 feet long by 26 
feet in width, and the fall is only four inches in the 
entire length. The entrance to the ladder is at the 
first point where the fish find the obstruction, and they 
have but a foot of a jump to enter it, and in doing so 





ere 














) 
) 
: 





THE CANNER AND DRIED FRUIT PACKER. 35 


Want Advertisements. 


To Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 








WANTED—POSITION IN A CANNERY FOR THIS 
winter; three years’ experience. Address J. S. MussEL- 
MAN, Ronks, Pa. 


WANTED — A FIRST-CLASS CORN PROCESSOR TO 
go to Indiana. Address H. S. Griccs, 42 River St., 
Chicago. 





WANTED—TO CORRESPOND WITH A GOOD, RE- 
liable man who thoroughly understands canning con- 
densed milk. Address, H. H. H., care THE CANNER. 


WANTED—MEN WHO HAVE SECOND-HAND TO- 
mato Canning machinery for sale to correspond with 
R. H. JoHnson, Rock Island, Texas. 


WANTED—PROCESSOR AND MANAGER FOR CAN- 
ning plant for remainder of the present year and for 
1905. Must fully understand canning all the staple 
articles; must be competent to manage the labor. Ad- 
dress, J., care THE CANNER. 


WANTED— SITUATION AS PROCESSOR AND MAN- 
ager of canning factory for 1995, by one that under- 
stands processing of all kinds; first class manager of 
help; can give best of references. Address ‘‘B. B.’’ 
care of THE CANNER. 


FOR SALE- ABOUT 200 BU. NICE ZIGZAG EVER- 
green seed sweet corn; new crop; just the seed you 
want to pack fancy corn; write for sample and price. 
AUBURN CANNING Co., Auburn, Neb. 





FOR SALE—STANDARD NO. 3 LOCK SEAM CANS, 
$16.75; No. 2, $12.75; gallons, $40.00, October, Novem- 
ber and December shipment, Wm. DUGDALE, Indian- 
apolis Ind. 


FOR SALE—SEED VORN; 200 BU. EACH OF EVER- 
green, Crosby's Early and Early Minnesota at $1.40; 
and 200 bu. Country Gentleman at $1.75 per bu:; all 
for December shipment; sacksextra. J. D. SHEARMAN, 
Indianapolis, Ind. 


CONNECTICUT GROWN SEED CORN. 

FALL PRICES NOW READY — OUR CROP FAIR 
yield, excellent quality, high vitality assured. Write 
for quotations. Remember Connecticut grown corn 
contains more starch and sugar than that grown else- 
where. Address, THE EVERETI B. CLARK Co., Mil- 
ford, Conn. 








FOR SALE—ONE OF THE BEST CANNING FACT- 
ories in the South. All machinery of the latest pattern 
and one year old, just as good as new; located at Dyer, 
one of the best farming and truck gardening places in 
Western Tennessee, and on Mobile & Ohio R. R. Can 
get 1,000 acres tomatoes, fine quality, and same amount 
of corn raised; am going into another business, which 
is reason for selling; abundance of cheap labor; easy 
terms to right person. Address J. T. Starr, Dyer, 
Tenn. 


FOR SALE—ONE CROSBY BODY FORMER AND 
Lock Seamer in good order. Four Stevenson Triple 
Can ‘Testers. One Baldauf String Bean Filler. 
Address, THE SEARS & NicHoLs Co., Chillicothe, O. 





SEED PEAS—SURPRISE, ALASKA, HORSFORDS. 
True stock grown under our own supervision from 
pedigree stock seed. Quotations and samples on appli- 
cation. Ask for catalogue. VAUGHAN’S SEED STORE, 
New York and Chicago. 





FOR SALE—A FIRST-CLASS CANNING FACTORY, 
in good condition, located at Berrien Springs, Mich.; 
fruit plentiful; cost about $18,000.00 This factory will 
be sold at public auction at the above place on Novem- 
ber 11, 1904. Correspondence of prospective purchasers 
= by WILLIAM H. ANDREWS, Benton Harbor, 

ich. 


EVERGREEN SWEET CORN SEED! 

THE NEW 1904 CROP IS JUST ABOUT SAFE IN THIS 
vicinity. Ears well developed, generally straight- 
rowed, kernels remarkably free from worm ravages; 
there is very little smut in the fields. Nebraska sweet 
corn again proved by this year’s result that it is a 
plucky vigorous seed. Canners and growers of sweet 
corn kindly requested to correspond with undersigned 
for prices and other desired information. <A. C. 
LEDERMAN, Grand Island, Nebraska. 


CODE BOOKS, 


IN RESPONSE TO SEVERAL INQUIRIES, WE HAVE 
arranged to accept orders for any and all Codes pub- 
lished, other than those intended for strictly private 
use. We cannot discount publishers’ prices, but by 
reason of prompt service, free delivery, and saving you 
the inconvenience of separate order to each publisher, 
this bureau of distribution will, it is thought, prove use- 
ful to all. Send in a memorandum of your requirements 
at any time to O. L. DEMING, care CANNER AND DRIED 
FRvIT PACKER. 


MONEY LOANED ON CANNED GOODS BY WAKEM 
& McLaughlin, Inc., Chicago. Our ten warehouses 
give us the largest storage plant in America west of 
New York, and we make a specialty of storing CAN- 
NED GOODS. Westore fully 75% of all canned goods 
stocks stored in Chicago, whether by packers or jobbers. 
We get the business because our warehouses are of even 
and warm temperature throughout the winter and be- 
cause we have the best facilities, ARE RESPONSIBLE, 
furnish free delivery by rail and boat; also do labeling 
when desired, It is as important to be assured of the 
responsibility of the warehouse where you store your 
goods as to investigate the soundness of the bank 
where you desposit your money. It is much cheaper 
for the packer to store his surplus goods in Chicago— 
WHERE THEY ARE ON THE SPOT —than to carry 
them at the factory, where he assumes his own respon- 
sibility, pays a high rate of insurance, and in addition 
may have to keep a fire going to prevent damage to the 
goods by frost. Canned goods on the spot command a 
premium yery often of 5 tol0c a dozen over goods at 
packer’s plant. References, all canned goods brokers, 
shippers and jobbers in Chicago. Addess for rates and 
further information, WAKEM & MCLAUGHLIN, Inc., 
Chicago, 





they have the advantage of the main eddy. The past 
season has been a favorable one for observation, as the 
streams were low and the waters clear. In conclusion, 
[ may say that the present outlook for a run of sock- 
eyes four years hence is indeed a blue one.” 





The use of SaccHARINE-Monsanto would not be 
prevented should either the McCumber or Hepburn 
pure food bills, now before Congress, become law. 
Monsanto Chemical Works, St.. Louis. Branches, 


- New York and Chicago. 





Prunes. 

French prunes are always rated higher on hotel 
cards than mere prunes are, without the Gallic origin. 
Lately an American consul has reported that the 
French are inoculating prunes imported from this 
country and shipping them back with a new label, to 
be sold at fancy prices. Our own experience has been 
that the large and soft prunes were always called 
French, and the small and hard ones, such as one is 
given for dessert at supper in a boarding-house, or 
acquires at cut rates in a restaurant, were assumed, by 
lack of desiguation, to be the native article, an excep- 
tion being made to some extent in favor of California. 
Thus America, the home and only true appreciator of 
the prune, receives from it more obloquy than fame. 
\nd now a man of science in Budapest pretends to 
have discovered that the prunes which we export to 
\ustria and Hungary contain 12 per cent of glycerine, 
to swell them to the eye and increase their importance 
m the scales. The careful Austrian government is 
said to have issued an official warning against our 
prunes, although we shall not believe this until we are 
compelled to do so, and then shall consider the pro- 
priety of bringing the subject to the attention of Mr. 
Hay. 

For the prune we confess to a special fondness. Its 
association with the boarding-house casts no infamy 
on the prune, but rather constitutes a ray of light in 
hoarding as a mode of life. Like baked apples and 
rhubarb, the prune shines properly at breakfast. To 
some persons the wholesome is uninteresting. To the 
wise nothing is so attractive as the simple, the nourish- 
ing and the innocent. Falstaff used the fruit as a term 
of reproach. It is the daly thing we have against Fal- 
staff, and he probably got the prejudice from his friend, 
Doll Tearsheet, who treated the fruit with insolence. 
The prune is one of nature’s most estimable arrange- 
ments. Salubrious to man, rational in price, and as- 
sociated with our national history, it is a dish for which 
every true American should nourish emotions of fidel- 
ity and pride.—Collier’s Weekly. 








It is simple: Dissolve one ounce SACCHARINE-Mon- 
SANTO in one quart of water—each ounce of this solu- 
tion has the equivalent sweetening power of one pound 
of sugar and can be used accordingly. Monsanto 
Chemical Works, St. Louis. Branches, New York and 
Chicago. 





Cooked Flour Paste 
-$1,50 


Ready for use - - Specially prepared for can labeling by hand or machine 








per barrel 





1 supply more Canning Factories with paste than any other two 
Paste Makers. HY ? BECAUSE | give vou 
goods that are satisfactory. {{ BECAUSE | give you prompt shipment. 

“| BECAUSE I give you full weight, 250 Ibs. net, gross weight 270 Ibs. 
per barrel. §{ BECAUSE I ship in good clean barrels. BECAUSE 
my paste will keep for a long time without moulding or souring. 


CHICAGO PASTE FACTORY 


J. W. MEYER,>Proprietor ESTABLISHED 1891 


127 INDIANA ST., CHICAGO 
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Old Gordon Graham’s Maxims. 


Ne man’s a failure until he’s dead or loses his cour- 
age, and that’s the same thing. 

I’m hopeful, but I’m a good deal like the old deacon 
back in Missouri who thought the games of chance 
were sinful, and so only bet on sure things—and I’m 
not betting. 

Trouble postponed always has to be met with ac- 
crued interest. 

Don’t hurt anyone if you can help it, but if you must, 
a clean, quick wound heals soonest. 

It’s better to see ten bores than to miss one buyer. 
A house never gets so big that it can afford to sniff at 
a hundred pound sausage order, or to feel that any 
customer is so small that it can afford not to bother 
with him. You’ve got to open a good many oysters 
to find a pearl. 

You can buy a lot of home happiness with a mighty 
small salary, but fashionable happiness always costs 
just a little more than you’re making. 

It’s always been my opinion that everybody spoke 
American while the tower of Babel was building, and 
that the Lord let the good people keep right on speak- 
ing it. So when you’ve got anything to say to me, | 
want you to say it in language that will grade regular 
on the Chicago board of trade. 

It isn’t what a man’s got in the bank, but what he’s 
got in his head, that makes him a great merchant. 

Look in a man’s eyes for honesty, around his mouth 
fer weakness, at his chin for strength, at his hands for 
téniperament, at his nails for cleanliness——Saturday 
Evening Post. 








SACCHARINE-Monsanto does not crystallize outside 
of the preserves. Monsanto Chemical Works, St. 
Louis. Branches, New York and Chicago. 








G. A. Poppelbaum & Co. 


36 LA SALLE STREET, CHICAGO 


MANUFACTURERS OF 


Glass 


JARS, BOTTLES 
AND TUMBLERS 
for Canners and Pack- 
ers of Food Products 





WE MAKE A SPECIALTY OF 
VACUUM JARS 


Write us for prices 
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The Automatic Calcium Processing 
Systems, Installed this Season, are Giving 
Satisfaction in Every Way 

















View of train at our factory loaded with Calcium System Tanks 


Testimonials 





CIRCLEVILLE, OHIO, September Ig, 1904 


DANIEL G. TRENCH & CO., 
CHICAGO, ILL, 
Gentlemen :—In reply to yours of recent date as to what we 
think of the Calcium System will say, after using the system at our 
two plants that we think the Calcium System far ahead of the retorts 
as to uniformity in cook, safety against swells, ease of manage- 


ment, and prefer it in every way to the retort system. 
Yours truly, 
[Signed ] R. G. McCOY, Pres. 


CIRCLEVILLE, OHIO, September 22, 1904 
DANIEL G. TRENCH & CO, 
CHICAGO, ILL. 


Gentlemen:—In answer to your inquiry of recent date as to 


| what our opinion is of the Calcium System, will say that this is our 


first season for the use of same, having heretofore been accustomed 
to the retort system ; and as we are now just about through with the 
pack, will say that the system is so simple and easily managed that 
we did not have any worry that the corn would not all be properly 
processed, as you do with the old method of processing corn. ‘The 
system is unform throughout and you are not bothered with swells 
as with the retort system of cooking; and from the experience we 
have had with it prefer it to any other we have used. 


Yours truly, 
CENTRAL OHIO CANNING COMPANY, 


[Signed] Irvin F. SnypeEk, Secretary 





Sprague Canning Machinery Co. 


DANIEL G. TRENCH 6G CO., General Agents 


42 River Street, CHICAGO, ILL. 














THE CANNER AND DRIED FRUIT PACKE-.. 


Tomato Machinery 





Improved Jersey Queen Tomato Filler 


“Makes great improvement and saving in packing tomatoes. 
Does not mash the fruit. 











We make ; a full line of Tomato Canning Machinery, ‘Scalders, Fillers, Exhausters, Etc. ————= 


Sprague Canning Machinery Co. 


DANIEL G. TRENCH 6 CO., General Agents 


42 Riwer Street, CHICAGO, ILL. 
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Tomato Machinery 








Baker’s Dump Tomato Scalder 








We make a full line of Tomato Canning Machinery, Scalders, Fillers, Exhausters, Etc. 











Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., General Agents 


42 River Street, CHICAGO, ILL. 
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The HawKHins Capper 


The Standard Capping Machine of America 












































The Hawkins Power Hoist and 
Carrying Machine 


The most simple, durable and effective hoist on the market 











We make a full line of Processing Kettles, Retorts, Etc. 








Sprague Canning Machinery Co. | 


' DANIEL G. TRENCH G CO., Generzi Agents 


42 Riwer Street, CHICAGO, ILL. 
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4 aw—_eIf it’s used in a Canning Factory 
un rie we can furnish it. 














Peeling Checks 





Wire Tomato Scalding Basket—Used where the 
scalding work is done by hand 





Can Tongs 





Special Tomato 
Peeling Knife 
(actual size) Wooden Peeling Buckets 















Soldering Coppers Tipping Coppers Capping Steels 








Sprague Canning Machinery Co. 


DANIEL G. TRENCH G&G CO., General Agents 


42 River Street, CHICAGO, ILL. 

















Gannind Factories 


In Kentucky, Tennessee, Mississippi, Alabama, 
Georgia, North Carolina, South Carolina, Vir- 
ginia, Southern Indiana and Southern Illinois 
in the regions reached by the 





Southern Railway 


and 


Mobile & Ohio Railroad 


will be found splendid locations for Factories 
Canning Fruits of ALL Kinds, Tomatoes, As- 
paragus and other Vegetables. Farmers are 
ready to make contracts for produce. Towns 
will encourage factories. The transportation 
facilities to distributing and consuming mark- 
ets are good. Fruit and truck growers will 
find the finest locations. Write for information 


M.V. RICHARDS 


Land and Industrial Agent 
WASHINGTON, D. C. 


igent M. A. Hays, Agent 


225 Dearborn Street, CHICAGO 


Chas S.Chase,. 


722 Chemical Bldg., ST. LOUIS 
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QUICK! 


PANDORA, O., June 9, 1904 


PUBLISHERS CANNER AND DRIED FRUIT PACKER, 
Chicago, Ili. 

Dear Sir: — You may discontinue our Want Ad. in The 
Canner, which we had inserted a couple uf weeks ago. We are more 
than pleased with the results obtained, as they find JUST WHAT 
YOU WANT, and get it quick. 

Yours very truly, 


Pandora Canning & Pickling Co. 











Canning Factory Locations 


in Oklahoma and Indian Territories and the States of Missouri, 
Arkansas, Missi-sippi, Alabama and Texas there exist a number 
of Most Ixcellent Openings for Canning Factories, Preserv- 
ing and Pickling Plants and Vinegar Works, at points aiong the 





Particularly in the newly-settled portions ct Indian Territory 
and Oklahoma traversed by the lines of the St. Louis & San 
Francisco R. R., are excellent openings for Canning Factories. 
Send for copy of our recent publication entitled ‘‘Wppor- 
tunities,” giving first-class locations for ail classes of industries. 


M. SCHULTER, Industrial Commissioner, 
Frisco Building ST. LOUIS, MO. 














INDUSTRIAL 
OPPORTUNITIES 











LEHIGH VALLEY 
RAILROAD 


The Lehigh Valley Railroad and its tribu- 
tary lines reach the richest farming and 
fruit growing territory in the States of New 
Jersey, Pennsylvania and New York. This 
territory is within short haul of the markets 
of large cities, and freight charges are low. 
INFORMATION of available sites for 


the location of industries promptly given. 


P. H. BURNETT 


Industrial Agent 
143 Liberty Street, NEW YORK 
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“BETTER 
LOCATION 
THAN YOURS 


for the establishment of canneries, eva- 
porating plants and allied trades and in- 
dustries would be in the South, and we can 
prove it. 

The special Southern edition of the Sea 
board Magazine of Opportunities is hand- 
somely illustrated and will acquaint you 
with conditions in detail. 

LIST of Orange Groves, Grape Fruit, 
Banana and Pineapple Plantations, Truck 
and Fruit Farms, sent free also on request. 


J. W. WHITE 


GENERAL INDUSTRIAL 
PORTSMOUTH, VA 
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AGENT 


Seaboard Air Line oe 
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The Art of Canning 


—-and Preserving— 
AS AN INDUSTRY 


By Dr. Jean Pacrette of Paris 
Formulas and Recipes Actually Used by the 
Author and Prominent Packers. 
Price $5.00~Draft with Order 


{| In offering the canning trade this work we do so in the be- 
lief that it is the most complete and comprehensive of all the 
text books on the art of canning. Send all Orders to 


O. L. DEMING, 22 Randolph St., Chicago, Ill, 





























Birla’ obtained OR NO FEE. Trade-Marks, 


veate, Copyrights and Labele registered. 
YEARS’ PRACTICE. hest references. 

| te gras model, J ketch or photo. for free re 
on patentability. All . business confide 1, 
HAND-BOOK FREE. Explainseverything. ‘Tells 
How to Obtain and Sell Patents, What Inventions 
will Pay, How to Get a Partner, explains best 
mH and 300 other 


3. Address, 


H. B. WILLSON & CO. = 


806 F Street, N. W., WASHINGTON, 0.6. 























Don't Wait 


Put Your Want Ad. 
into the CANNER | 


To-Day 
toGet Answers 
RIGHT AWAY 






































LAST WASTE 
ANY SIZE OR 


WE BUY TIN 
SCRAPE 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, and STREATOR, ILL. 



















-UT THIS OUT 
























99 675 Degrees 


" ValvosOhadien Pie Teat 


MASTER MECHANICS, Purchasing Agents, Engineers and 
Practical Builders of costly Steam Plants and Locomoti -, etc., 
will be pleased to know that a Lubricant is now produceuofeuch § 
extraordinary high fire test as to make it proof against the great iy 
heat to which it is subjected, and ie therefore,a PERFECT in- 
bricant where products of lower grade and fire tests pass off at 
once, leaving the parts outyect to wear, or greatly increasing the § 
consumption of oil. “VAL LEINE” isa product in the high- iy 
est state of filtration, is of the greatest viscosity, is entirely — 
from acids and absolutely non-corrosive. and without doubt th 
fimest and most thoroughly reliable CYLINDER LUBRICANT : 
now on the market, and will en 200 to 300 percent im 
more than products of lower test It is not only the BEST 
but the most ECONOMICAL lIubricant. Manufacture and sale 
controlled exclusively by 


The Reliance Oil & Grease Co., Cleveland, O. § 
Cable Addreas “Oleine,” Cleveland, aia, U.S.A, 
Private Code, Lieber’s, and A. B. C., 4th Edition. 

ents wanted everwhere, Write for full i: ag and our new cata- 
4 logue of large line of products. '~ Send ace stamp for 
“Gems of Art’’— rect al machinery users. 
















Free on application @ 














For New Subscribers 
BRARARAAARARAARAAA 





THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@. Please send us THE CANNER AND DrieD FRUIT 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 







Name 











Address 










Town 









State 
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|S Company 3 | 








PACKERS REALIZE THAT GOOD CANS, WHEN 
| THEY ARE WANTED AND IN ANY¥<DESIRED - || . 
QUANTITY, ARE INDISPENSABLE. WE HAVE |} 
THE BEST CANS, THE BEST MACHINERY, THE 


BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL ‘TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 
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ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO 











